School of Hotel Administration, 1974-75 by Cornell University
ell University Announcements
School of 
Hotel
Administration

Cornell University
School of
Hotel Administration
1974-75
P rogram s lead ing  to  p ro fess iona l ca ree rs in 
the  m anagem ent of hote ls, m ote ls, 
condom in ium s, restaurants, c lubs , hosp ita ls , 
and ins titu tio n s  genera lly , and in th e ir 
des ign  and e qu ipm en t layout.
Cornell University Announcements
V olum e 66 o f the  C orne ll U nivers ity  
A nnouncem ents  co ns is ts  o f tw enty-tw o  
ca ta logs, o f w h ich  th is  is num ber 10, dated 
June 28, 1974. P ub lica tion  dates: 
tw enty-tw o  tim es a year (fou r tim es in 
A ugust; th ree  tim es in January and M arch; 
tw ice  in June, Ju ly, S eptem ber, and N ovem ber; 
once  in A p ril, May, O ctober, and D ecem ber). 
P ub lisher: C orne ll U niversity, She ldon  Court, 
420 C o llege  Avenue, Ithaca, New Y ork  14850. 
S econd -c lass  postage paid  at Ithaca, New York.

Announcements
Contents
7 School o f Hotel A d m in is tra tio n
10 S tudent Life
13 P lacem ent
14 A lum n i
19 F inances
27 A dm iss io n  to  the  School
33 P rogram s Leading to  A ca d em ic  D egrees
33 R equ irem ents fo r G raduation
36 U nderg raduate  C urricu lum
38 G raduate  C urricu lum
41 D escrip tion  o f Courses
41 M anagem ent
45 F inancia l M anagem ent
49 Food and Beverage M anagem ent
51 A dm in is tra tio n
55 P roperties M anagem ent
59 M anageria l C om m un ica tions
60 S cience
63 R eg iste r
63 S chool o f H otel A d m in is tra tio n  Facu lty
69 Index
71 L ist o f A nnouncem ents
The courses and cu rr icu la  described  in th is  
Announcem ent, and the  tea ch in g  personnel 
lis ted  here in, are su b je c t to  change  at any tim e 
by o ffic ia l ac tion  of C orne ll U niversity.
Correspondence
Fo llow ing  are the  addresses to  use in ob ta in ing  
fu rth e r in fo rm a tion  on s p e c ific  questions.
Undergraduate Program
A p p lica tio n  fo rm s and a cadem ic  requ irem ents 
fo r a dm iss ion : O ffice  o f A dm iss ions, Edm und 
Ezra Day H all, C orne ll U nivers ity , Ithaca,
New Y ork 14850.
The persona l requ irem en ts  fo r adm iss ion  and 
in terv iew s: A d m iss io n s  Com m ittee,
S chool o f Hotel A d m in is tra tio n , S ta tle r Hall, 
C orne ll U niversity, Ithaca, New York 14850.
The p rogram s of the  S chool, the  co n te n t o f 
courses, the  requ irem ents  fo r  g radua tion , and 
questions  o f fin an c ia l a id  to  s tudents: S choo l o f 
Hotel A d m in is tra tio n , S ta tle r H all, C orne ll 
Univers ity , Ithaca, New York 14850.
C red it a ga ins t the  p rac tice  requ irem ent: 
C ha irm an, P rac tice  C om m ittee , S ta tle r Hall, 
C orne ll U niversity, Ithaca, New Y ork 14850.
G raduate Program
A p p lic a tio n  fo rm s and genera l requ irem en ts  fo r 
a dm iss ion : G raduate  S choo l, Sage G raduate 
C enter, C orne ll U niversity, Ithaca, New York 
14850.
In te rview  arrangem ents, in fo rm a tion  abou t the 
S ch o o l's  p rogram , requ irem en ts  fo r  g radua tion , 
and questions o f fin an c ia l a id : G raduate  Facu lty 
Representative, S choo l o f Hotel A d m in is tra ­
tion , S ta tle r Hall, C orne ll U nivers ity , Ithaca, 
New Y ork 14850.
1974-75
Cornell Academic Calendar
R egistra tion, new s tudents 
R eg istra tion, co n tinu ing  and re jo in in g  s tudents 
Fall term  ins truc tion  beg ins 
T hanksgiv ing  recess:
Ins truc tion  suspended, 1:10 p.m.
Ins truc tion  resum ed, 7:30 a.m.
Fall term  ins truc tion  ends, 1:10 p.m.
Final exam ina tions begin
Final exam ina tions end
R egistra tion, new and re jo in in g  s tudents
R eg istra tion, co n tin u ing  students
Spring  term  ins truc tion  beg ins, 7:30 a.m.
Spring  recess:
Ins truc tion  suspended, 1:10 p.m.
Ins truc tion  resum ed, 7:30 a.m.
S pring  term  ins truc tio n  ends, 1:10 p.m.
Final exam ina tions begin 
Final exam ina tions  end 
C om m encem ent Day
The dates show n in the  A ca d em ic  C a lendar 
are sub jec t to change  at any tim e  by o ffic ia l 
action  of C orne ll U niversity.
In enacting  th is  ca lendar, the  U n ive rs ity  Senate 
has schedu led  c lasses on re lig io u s  ho lidays.
It is the  in ten t o f Senate leg is la tio n  tha t s tu ­
dents m iss ing  classes due to the  observance  of 
re lig ious  h o lidays  be g iven am ple  opp o rtu n ity  
to  make up work.
Thursday, A ugust 29 
Friday, A ugust 30 
M onday, Sep tem ber 2
W ednesday, N ovem ber 27 
M onday, D ecem ber 2 
Saturday, D ecem ber 7 
Friday, D ecem ber 13 
Saturday, D ecem ber 21 
Thursday, January 23 
Friday, January 24 
Monday, January 27
Saturday, M arch 22 
M onday, M arch 31 
Saturday, May 10 
M onday, May 19 
W ednesday, May 28 
M onday, June  2

Cornell University
School of Hotel Administration
The S chool o f Hotel A dm in is tra tio n  ce leb ra ted  
its fiftie th  ann ive rsary in 1972-73. In 1922, 
at the  request o f the  A m erican  Hotel A ssoc ia tion , 
a fou r-yea r p rogram  o f ins truc tion  in hotel 
adm in is tra tion , the  firs t o f its k ind anyw here, 
w as es tab lished  at C orne ll U niversity. The 
School began as a depa rtm en t o rgan ized  in 
w ha t was then the  S chool o f Hom e Econom ics 
o f the  New York S tate C o llege  of A g ricu ltu re , 
and a s ing le  professor, the  late Dr. H. B. Meek, 
m et w ith  a c lass  of tw enty-one  students.
The in te rven ing  years have b rough t a g radua l 
expansion  in the  facu lty , cu rricu lum , s tudent 
body, and a lum n i o rgan iza tion . In 1950 the 
fo rm er depa rtm en t becam e the  School o f Hotel 
A dm in is tra tion , and in 1954, the  S chool was 
separa ted  from  those  sta te co lleges  to  becom e a 
com p le te ly  independen t academ ic  un it w ith in  
the  U niversity, a co lle g e  in its own righ t w ith  
its own facu lty  and dean. The School now has 
a fu ll- t im e  res iden t fa cu lty  o f tw enty-seven, 
w hose teach ing  ac tiv it ie s  are devoted exc lus ive ly  
to  the  deve lopm ent o f the  spec ia lized  p ro ­
g ram s offe red  by the  S chool and to  the 
ins truc tion  of its  s tudents. They are fu lly  
qua lified  in both the a cadem ic  and p rac tica l 
aspects o f th e ir respective  fie lds . E xperienced 
in hotel and restau ran t work, m any are co n ­
su ltan ts  to  n a tio n a lly  im portan t hotel and 
restaurant o rgan iza tions.
The w ork o f the  res iden t Hotel School fa cu lty  
is supp lem ented  by the  se rv ices of abou t s ixteen 
o the r persons w ho  o ffe r spec ia lized  courses. 
M any of them  are active  hote l or restaurant 
executives, lawyers, accoun tan ts , o r experts in 
advertis ing  or hum an re la tions; they com e to 
Ithaca from  New York o r C h icago  at w eekly  
in terva ls  to  b ring , fo r s tudy and d iscu ss io n  in 
the  c lassroom , the  cu rren t p rob lem s of the ir 
d a ily  work.
A lto g e the r the  S chool o ffe rs som e one hundred 
courses, to ta ling  over 240 hours, deve loped  by 
the School and designed  expressly  to  m eet 
the  needs of its students. In add ition , s tudents 
have access w itho u t res tric tion  to  courses o ffered 
by a ll the  o the r co lle g es  of the  U n ive rs ity—  
courses of p ro fess iona l and o f cu ltu ra l va lue
— and they are gu ided  and stim u la ted  to  tap 
gene rous ly  the  trem endous edu ca tio na l re ­
sources o f the U niversity.
In a dd itio n  to  the  A m erican  Hotel and M otel 
A ssoc ia tion , a num ber of o the r nationa l assoc ia ­
tions , in c lu d in g  the  N ationa l Restaurant 
A sso c ia tio n  and the  C lub  M anagers A ssoc ia tion  
of Am erica , requested tha t p rogram s be ins titu ted  
to o ffe r ins truc tio n  in these fie lds . M em bers of 
these assoc ia tions  have prov ided  fin an c ia l 
support, have found p laces in th e ir o rga n iza ­
tions  fo r s tudents  and graduates, and have 
endorsed  the  cu rricu lum  on m any occas ions.
The late E llsw orth  M ilton  S tatler, c rea to r of 
S ta tle r H otels, has been the  S ch o o l’s p rin c ipa l 
bene facto r. D uring  h is life tim e , Mr. S ta tle r gave 
g enerously . U nder the  te rm s of h is  w ill, the  
S ta tle r Foundation  has continued  to  g ive  gen e r­
ous support. The trustees of the  Foundation  
have dona ted  over $7 m illio n  fo r the  co n ­
s tru c tio n  of S ta tle r Hall, hom e of the  S chool of 
Hotel A d m in is tra tio n . To p rov ide  fo r adequate  
m a in tenance, the  Foundation  a lso  gave an 
endow m ent of $1,250,000. These and o the r g ifts  
in su pp o rt o f the  E. M. S ta tle r P ro fessorsh ip , 
of research  and pub lica tio n s , cons titu te  a 
to ta l o f w e ll over $10 m illion .
In 1968, the  he irs  o f the  late Barney L. A llis , 
cha irm an  of the board of Hotel M ueh lebach  in 
Kansas C ity, M issouri, co n trib u te d  funds for 
v is it in g  lecture rs. In 1969, the  Howard B. Meek 
V is iting  P ro fessorsh ip  w as es tab lished  by the 
C orne ll S ocie ty  of H otelm en. In 1972, a $1 
m illio n  sch o la rsh ip  fund w as es tab lished  by 
the  d isso lu tion  of the  Taylor S ch o la rsh ip  
Foundation, w h ich  had been founded  in 1943 
and d irec ted  by the late S. G regory Taylor, 
ow ner o f the  St. M oritz  and o the r New York 
hote ls . A fte r h is  death, the  founda tion  was 
con tinued  by h is  b ro the r C harles, and h is w ife, 
M arica . Mrs. Tay lo r served as p res iden t o f the 
founda tion  a fte r her husb a n d 's  death in 1961.
O ther generous bene facto rs have su pp lied  the 
im press ive  array of sch o la rsh ip s  lis ted  on 
pp. 20 -25 , the reby ex tend ing  endorsem ent and 
encou ragem en t to  the  S chool and financ ia l 
ass is tance  to the  students.
S ta tle r Hall v iew ed from  the  entrance  to  its fifty -tw o-ro o m  inn w h ich  a lso 
houses the U n ive rs ity 's  facu lty  c lub .
8 W orkshops and Sem inars
Educational Objectives
The p rogram  o f the  S choo l o f Hotel A d m in is tra ­
tion  at C orne ll is based on the  p rem ise  tha t 
the  S chool has two m a jo r re s p o n s ib ilit ie s  to  the 
s tudents: (a )  to  p repare  them  to perfo rm  
usefu l and e ffective  w ork  in the  econ o m ic  soc ie ty  
and to  rece ive  in re tu rn  su ffic ien t incom e to 
m a in ta in  a reasonab le  s tandard  of liv ing , and 
(b )  to  p rov ide  them  w ith  a cu ltu ra l background  
tha t w ill enab le  them  to p a rtic ip a te  fu lly  in 
so c ie ty  and en joy  the  resu lts  o f th e ir  p ro fes­
siona l success.
M anagem ent o f a hote l o r a res tau ran t ca lls  fo r 
a w id e  range o f ca pa b ilitie s . G uests m ust be 
rece ived w ith  co rd ia lity  and prov ided  w ith  
com fo rtab le , w e ll-de s ig ne d  and tas te fu lly  
decora ted  su rround ings. They need appe tiz ing , 
w ho lesom e food tha t has been w ise ly  bought, 
p rope rly  s to red , s k illfu lly  p repared, and 
g rac io u s ly  served. V arious o the r conven iences 
in p u b lic  areas, con fe rence  and e xh ib it room s, 
com m un ica tion  system s, and trave l serv ices 
are requ ired  fo r p roper guest se rvice . Further, 
a s ta ff o f em ployees m ust be recru ited , tra ined, 
and m otivated  to  p rov ide  h osp ita b le  service. 
M oreover, a ll m ust be su ccess fu lly  coord ina ted  
to re turn a p ro fit to  the  e s ta b lish m en t's  investors.
A cu rr icu lu m  tha t w ill p repare  a person to  p lan, 
d ire c t, and oversee such a co m p le x ity  o f e q u ip ­
m ent and se rv ices m ust d raw  upon nearly every 
b ranch o f sc ience , techno logy, and the  lib e ra l 
arts. Hotel s tudents a t C orne ll s tudy a c ­
coun ting , adve rtis ing , chem is try , co m m un ica ­
tions , com puters, econom ics , eng inee ring , 
finance , food p repara tion , law, lite ra tu re , m ar­
ke ting , m eat p roducts , nu trition , personnel 
m anagem ent, psycho logy, p u b lic  re la tions, and 
san ita tion  am ong o the r sub jec ts . In a dd ition , 
they have am ple  o p p o rtu n ity  to  partake of an 
extensive  va rie ty  o f sub jec ts  th rough  the  e lec tive  
program . M ost courses are app roached  in the 
lig h t o f th e ir sp ec ific  bearing  on the  hote l and 
restau ran t business, but the  b readth  is  such 
tha t w h ile  s tudents are rece iv ing  tho rough  
p repara tion  fo r  th e ir chosen  career, th e y  are 
a lso a ch iev ing  a bas ic  libe ra l educa tion .
Statler Hall
S ta tle r Hall is  a un ique  educa tiona l b u ild ing , 
des igned  expressly  to  m eet the  needs o f the 
fa cu lty  and the  s tudents  o f the  S chool o f Hotel 
A d m in is tra tio n . The b u ild in g  is in th ree  parts: a 
c lassroom  section , a p rac tice  inn, and an a u d i­
to rium  w ith  fu ll stage fa c ilitie s . The c lassroom  
section , a substantia l five -s to ry  b u ild in g  w ith  
over 115,000 square  feet o f space, is augm ented 
by abou t 50,000 square  feet o f o ffice , c lassroom , 
and labo ra to ry  space in the  A lice  S ta tle r A u d i­
to rium  w ing . For ins truc tio n  and research , these 
two sections  p rov ide  n ine teen lec ture  room s,
th ree a ud ito rium s, s ix teen labo ra to ries , and 
s ix ty  o ffices, a ll d es igned  and e qu ipped  w ith  
the  la tes t ins truc tio n a l equ ipm en t. S tudents 
a lso  have th e ir  own lounge  w ith  a fire p la ce , 
rad io , te lev is ion , and se rv ing  pantry.
The How ard B. M eek L ib ra ry  p rov ides an ex­
tens ive  c o lle c tio n  o f p u b lica tio n s  num bering  over
16,000 vo lum es, on hote l and res tau ran t ope ra ­
tion  and re la ted  su b je c ts . The lib ra ry  has been 
the  re c ip ie n t o f m any g ifts  o f d isp la y  m ate ria ls  
and persona l c o lle c tio n s . A m ong them  are the 
H erndon C o llec tio n  o f 1,600 books, in c lu d in g  
m any rare item s; the  J. O. D ahl M em oria l 
L ib ra ry ; the  books o f W. I. H am ilton ; the  "O s c a r 
o f the  W a ld o rf"  (O scar Tsch irky) C o llec tio n  of 
au tographed  d in n e r m enus and m em orab ilia ; 
the  P inco C o llec tio n  of m enus, d a tin g  back to 
the  early  1900s; and the  V eh lin g  C o llec tio n  of 
rare books and p rin ts  (abou t 500 o f each) 
d e p ic tin g  the  h is to ry  o f fo o d  and its cookery, 
the  la tte r a persona l g if t from  the  late 
Mrs. A lic e  S tatler.
S ta tle r Inn, the  p rac tice  inn, co n ta ins  fifty -tw o  
guest room s, in c lu d in g  tw o su ites, a fu lly  
e qu ipped  fro n t o ffice , and a p p ro p ria te  lounge 
areas. The Inn a lso  has a va rie ty  o f restau ran ts 
seating  a to ta l o f 1,000 peop le : a fo rm a l d in ing  
room  fo r 200, five  p riva te  d in in g  room s fo r  8 to 
100, tw o se lf-se rv ice  res tau ran ts  fo r 150 and 
fo r  200, a c o ck ta il lounge, and a ba llroom  
fo r 400.
The In n ’s fa c ilit ie s  cons titu te  a re a lis tic  lab o ­
ra to ry fo r s tu d e n t ins truc tio n  in ope ra tiona l 
p rocedu res  and m anageria l re s p o n s ib ilit ie s  fo r 
the  h o sp ita lity  industry . The S choo l is  fo rtuna te  
in be ing  ab le  to  deve lop  fo r its  s tudents  a 
c lose  re la tio n sh ip  between th e o re tica l and 
p rac tica l ins truc tio n  th ro u gh  the  use of 
S ta tle r Inn.
Workshops and Seminars
From a m odest b eg in n in g , the  w orkshop  p ro ­
gram  of the  S choo l o f Hotel A dm in is tra tio n  
has p rog ressed  to  w here  today the  m em bers 
o f the  fa cu lty  are invo lved w ith  the  p lann ing  
and p resen ta tion  of som e s ix ty  w orkshops 
a nnua lly . These w orkshops  have been staged 
in Ithaca, a round  the  U nited  S tates, and 
th ro u gh o u t the  w orld . Som e o f the  p rogram s 
are open  to  a ll a p p lica n ts  w h ile  o the rs  are m ore 
sp e c ific a lly  des igned  fo r execu tive  p a rt ic ip a ­
tion  e xc lus ive ly . The S choo l a lso  co nd u c ts  
co rpo ra te  w orkshops  and sem inars and fo r many 
years has w orked c lose ly  w ith  the  arm ed 
fo rce s  in the  area o f co n tin u ing  educa tion .
For d e ta iled  in fo rm a tion , in te rested  persons 
shou ld  w rite  to  P ro fessor Donal A. D erm ody, 
D ire c to r o f W orkshops, S choo l o f Hotel 
A d m in is tra tio n , S ta tle r H all, C orn e ll U nivers ity , 
Ithaca. New York 14850.
Industry  short courses are conducted  around  the g lobe . P ro fessors D erm ody, w orkshop  
d irec to r, and Dunn, res iden t cu rricu lum  coo rd in a to r, review  an overseas sem ina r plan.

10 S tudent Life
Short Courses and Special Programs
D uring  the  sum m er, the  S chool o ffe rs  a se ries  of 
short courses fo r persons ac tive ly  engaged in 
hote l and res tau ran t w ork  th ro u gh o u t the  w orld . 
These courses range from  one to  th ree  w eeks in 
length  and cover such to p ics  as hote l and 
m ote l ope ra tion , advertis ing  and sa les p rom o­
tion , personnel m ethods, food  and beverage 
contro l, res tau ran t m anagem ent, m enu p lann ing , 
q uan tity  food  p repara tion , food  fa c ilit ie s  e n g i­
neering, housekeep ing, res tau ran t accoun ting , 
hote l accou n tin g , in te rp re ta tion  of hote l s ta te ­
ments, and p rope rties  m anagem ent. R equests 
fo r d e ta iled  in fo rm a tion  shou ld  be addressed 
to  Sum m er S chool o f H otel A dm in is tra tio n , 
S ta tle r Hall, Ithaca, New York 14850.
The S chool is cu rren tly  invo lved in a tw o-year 
p rogram  in Puerto R ico a im ed  at fu rthe ring  
the  deve lopm en t o f the  tou rism  indus try  there. 
C onsu lting  and ins truc tio n a l s ta ff is be ing  p ro ­
v ided  by the  S chool. S e lected  g radua tes of 
the  program  w ho  have a p p ro p ria te  co lle g e  
cre d its  w ill be adm itted  to  the  S chool to 
com p le te  th e ir  degrees at C orne ll.
Research
In 1961, a research and deve lopm en t p rogram  
w as organ ized  w ith  in itia l funds from  the  S ta tle r 
Foundation. The program  has a fu ll- t im e  sta ff 
w ork ing  on a va rie ty  o f p ro jec ts  sponsored  by 
founda tions , governm ent, and indus try  g roups. 
W ork under way or com ple ted  inc lu d es  s tud ies 
fo r data p rocessing  in the  h o sp ita lity  industry, 
invo lv ing  M obydata, IBM , M otoro la , and N ational 
Cash R eg iste r (NCR); the  United S tates G ov­
e rnm ent regard ing  a program  fo r tra in ing  
housing  m anagers; In te r-C on tinenta l H otels 
fo r tra in in g  o f te ch n ica l personne l; In te rna tiona l 
Foodserv ice  System s; a pp lica tio n s  o f g lass  to  
food se rv ice ; the  uses of p la s tic  d innerw are ; 
m attress testing  done in co n ju n c tion  w ith  the  
N ationa l A ssoc ia tion  o f B edd ing  M anu facture rs; 
and s tud ies  of tou rism  deve lopm en t and 
accep tance  fo r G reece, Togo, Dahom ey, 
M orocco , V irg in  Is lands, Panam a, the  C a rib ­
bean, and the  Baham as. In a dd itio n , research 
has been done on ca rpe ts  and w a ll coverings, 
and on the  use o f conven ience  foods. A c tiv i­
ties are reported  in a b im o n th ly  new sle tte r 
w h ich  is m a iled  to  in terested  persons in the 
industry, the  facu lty , and the  s tudent body. In 
add itio n , m ore fo rm a l research reports  are pub ­
lished  in the  S ch o o l's  qua rte rly  m agazine  and 
often  p rov ide  the  basis fo r o the r a rtic le s  and 
news item s in the ind u s try 's  trade  press.
A lthough  the  p rim a ry  goa l o f the  S ch o o l’s 
research  and deve lopm ent p rogram  is academ ic  
en rich m e nt fo r s tudents  and facu lty , it serves 
a lso  as a va luab le  lia ison  w ith  ind u s try  and is 
a source  o f fund ing  fo r sponsored  p ro jec ts .
Publications
The C orne ll H ote l a n d  R estauran t A d m in is tra tio n  
Q uarterly, pub lishe d  by the  S chool o f Hotel 
A d m in is tra tio n  s ince  1960, has readers a ll over 
the  w orld . One o f its  p rim a ry  se rv ices  is the  
repo rting  o f sem inars and confe rences he ld  by 
the  S chool and a lso  the  research  p ro jec ts  
perfo rm ed by fa cu lty  and students. R eprints 
o f Q uarte rly  a rtic le s  are gen e ra lly  ava ilab le .
The sta ff o f the  Q uarte rly  has a lso  co lla b ora te d  
w ith  the  A m erican  Hotel and M ote l A ssoc ia tion  
and o th e r o rga n iza tio n s  in p u b lish in g  a va rie ty  
o f m anua ls fo r  use in the  fie ld . In add itio n , the 
S choo l pub lishe s  som e of its own textbooks 
and m anua ls, m any o f w h ich  are  used in the 
indus try  and in o the r co lle g es  both in the 
United  S tates and abroad.
School-lndustry Cooperation
A c lose  and pervasive  re la tio n sh ip  between the 
S chool o f H otel A d m in is tra tio n  and the  h o sp i­
ta lity  indus try  bene fits  a ll p a rtic ipan ts . S tudents 
in the  S choo l ga in  from  the  cu rr icu lu m  e n ric h ­
m ent th a t resu lts  from  sem inars, w orkshops, 
and lec tu res  g iven  by execu tives ac tive ly  e n ­
gaged in the  fie ld  and from  the  less fo rm a l but 
v ita l persona l con tac ts  they m ake w ith  ind u s­
try  personne l. The S ch o o l's  teach ing , research, 
and p ub lica tio n s  p rogram s bene fit from  the 
source  m ateria l-— p rob lem s gathered  from  actua l 
s itu a tio n s— as w e ll as from  research  funds 
p rov ided  by industry . Industry  bene fits  from  the  
research  and p u b lica tio n s  o f the  S choo l and 
a lso from  the  S c h o o l’s d ive rse  program  of 
short courses, w orkshops, and confe rences 
p lanned  fo r its personne l. In a dd itio n , co nsu ltin g  
se rv ices are ava ila b le  from  the  S c h o o l’s staff, 
and a s teady flo w  o f w e ll p repared gradua tes 
are p rov ided  to  f i l l  the  needs o f the  cons tan tly  
expand ing  industry .
Several o rgan iza tions  coope ra te  w ith  the  School 
in a w ork -s tud y  program  th ro u gh  w h ich  ju n io rs  
and sen io rs  becom e m anagem ent tra inees. 
S tudents en ro lle d  in the  p rogram  receive  
ins truc tio n  from  the  firm ’s m anagem ent and 
from  the  S c h o o l’s a dm in is tra tion  du rin g  the  
period  of course  en ro llm en t. D eta ils  o f th is  
p rogram  are g iven  on p. 34 unde r P ractice  
R equ irem ents, and on p. 43 unde r D irected  
S tudies.
Student Life
S tudents en ro lle d  in hote l a dm in is tra tion  are 
fu ll- t im e  C orne ll U n ive rs ity  underg radua tes , and, 
as such, are e lig ib le  fo r and invo lved  in a ll 
regu la r s tudent a c tiv it ie s . They p a rtic ip a te  in 
va rs ity  and in tram ura l sports , be long  to  m us ica l 
g roups, becom e cade t o ffice rs  in the  th ree  
Reserve O ffice r T ra in ing  C orps, ho ld  o ffices  in
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student o rgan iza tions , and p a rtic ip a te  in the 
m yriad of e x tra cu rr icu la r ac tiv it ie s  ava ilab le . 
They are e lig ib le  to  becom e m em bers o f soc ia l 
and the a pp rop ria te  honora ry  fra te rn ities .
S tudents are a lso  e lig ib le  fo r e lec tive  o ffice  in 
the  U nivers ity  Senate and to  serve on the 
S ch o o l's  S tudent-Facu lty  C om m ittee— a group  
w h ich  m eets regu la rly  to  d iscu ss  m atters re la ting  
to  s tudent a ffa irs. They may a lso  be invited  
to serve on the  Triad  C om m ittee— a group  
representing  a lum n i m em bers o f the  C orne ll 
S ocie ty  o f H otelm en, and the  S ch o o l's  facu lty  
and s tudents. Th is  com m ittee  p rov ides a lia ison  
between the  S chool and industry .
Organizations
Every s tudent is e lig ib le  fo r m em bersh ip  in the 
C orne ll Hotel A ssoc ia tion . Th is  assoc ia tion  
conducts  a series o f s tu d e n t-in d us try  sem inars 
w ith  the  a id  o f execu tives of the  A m erican  Hotel 
and M ote l A ssoc ia tion  and of the  N ational 
Restaurant A ssoc ia tion , and a rranges fo r 
industry  leaders to  com e to  the  cam pus and 
share th e ir o b jec tives  and p rob lem s th rough  
fo rm al and in fo rm a l m eetings w ith  the  students.
Each year a g roup  o f upperc lassm en a ttends the  
conven tion  o f the  New Y ork State Hotel and 
M otel A ssoc ia tion , v is its  the  New York C ity 
N ationa l Hotel E xposition , and m akes a to u r of 
inspec tion  of m e tropo litan  hote ls. G roups a lso 
a ttend the  N ationa l R estaurant A ssoc ia tion  
C o n ve n tio n /M id w e s t In te rna tiona l Hotel and 
Motel Show  in C hicago, the  New E ngland Hotel 
and M ote l E xposition  in Boston, and the 
C anad ian  Hotel and Restaurant E xposition  in 
Toronto . The s tudents  p a rtic ip a te  in soc ia l fu n c ­
tio ns  associa ted  w ith  the  conven tions and w ith  
the  C orne ll S ocie ty  o f H otelm en, the  a lum ni 
o rgan iza tion  w h ich  en te rta ins  the  a ttend ing  
hote lm en at receptions.
Under the  ausp ices of the C orne ll Hotel A s so c i­
a tion, in fo rm a l team s are o rgan ized  to  represent 
the  School in in tram ura l sports , a p redom inan t 
fea ture  of C orne ll a th le tic  activ ity .
By s tudent e lec tion , uppe rc lassm en  w ho  d is ­
tingu ish  them se lves in s tudent p ro jec ts  w in 
m em bersh ips  in Ye Hosts— the recogn ition  
organ iza tion  of the  S chool, w h ich  serves as a 
recep tion  com m ittee  fo r new s tudents  and fo r 
v is it in g  hote lm en. C hap te rs o f the  Ju n io r H ote l­
men of A m erica  and Les A m is d 'E sco ffie r, the  
Hotel Sales M anagem ent A ssoc ia tion , and the 
C lub  M anagers A ssoc ia tion  of A m erica  have 
been es tab lished  at C orne ll.
Hotel Ezra Cornell
The annual Hotel Ezra C orne ll is a weekend 
p ro je c t in w h ich  the  s tudents  o rgan ize  and 
finance  a hote l opera ting  com pany. S ta tle r Hall 
is opened and run as a hote l w ith  a ll the  a p p ro ­
pria te  cerem ony. W ithou t fa cu ltv  ass is tance, the
s tudents  o rgan ize  a regu la r th ree -day conven tion  
program , in c lu d in g  sym posia , w orkshops, and 
addresses, and an a p p ro p ria te  co nco m ita n t array 
of so c ia l events, recep tions , luncheons, and 
d inne rs . In a ttendance  are the  p res iden ts  o f the 
lead ing  g rou p  hote l and res tau ran t o rgan iza tions , 
and the  ch ie f executives, opera to rs , and m ana­
gers of hote ls , restaurants, and ins titu tio n s  of 
a ll k inds.
Housing and Dining
The U n ive rs ity  p rov ides a va rie ty  o f res idence  
ha lls  accom m o d a ting  app ro x im a te ly  5,400 s tu ­
dents. One g roup  o f res idence  ha lls  is w est o f 
W illa rd  S tra igh t Hall, abou t a five -m in u te  w a lk  
dow n the  h ill from  the  heart o f the  cam pus. It 
inc ludes  the  Baker com plex, accom m oda ting  
abou t 550 freshm en and upperc lassm en; 
U n ive rs ity  Halls, com posed  of s ix separa te  
un its, each housing  abou t 225 men and w om en; 
and the  A gnes and Jansen Noyes C enter.
The C en te r serves as a foca l po in t o f a c tiv ity  
fo r res iden ts  o f the  area and p rov ides d in ing  
se rvices, lounges, recrea tiona l fa c ilitie s , s tudy 
areas, and m eeting, typ ing , and m us ic  room s.
R esidence  b u ild in g s  on the  north  s ide  of the  
cam pus accom m oda te  abou t 2,700 men and 
w om en. They inc lu d e  som e of the  o ldes t d o rm i­
to ries  on cam pus as w e ll as the  newest. The 
North C am pus Union between the  two h ig h -rise  
houses of the  North C am pus S tudent Resi­
dences con ta ins  recrea tiona l fa c ilitie s , d in in g  
se rvices, c ra ft room , store, m ail d is tr ib u tio n  
center, and lounge  areas.
D uring  the  freshm an year a ll s tudents  are 
s tro n g ly  encouraged  to  live on cam pus in U n i­
ve rs ity  res idence  halls . Beyond th a t s tudents  are 
free  to choose between p riva te ly  ow ned off- 
cam pus housing  or U n ive rs ity  res idence. There 
is spec ia l housing  p rov ided  fo r m arried students.
S tudents shou ld  note th a t accep tan ce  by the  
U n ive rs ity  does not necessa rily  guaran tee  the  
a v a ila b ility  o f on -cam pus hous ing . Therefore, a ll 
s tuden ts  are urged to app ly  im m ed ia te ly  upon 
no tif ica tio n  o f accep tance  to  the  U niversity. 
A p p lica tio n  fo rm s fo r U n ive rs ity  res idence  halls 
w ill be m a iled  au to m a tica lly  by the  O ffice  of 
A dm iss ions  to  each cand ida te  fo r adm iss ion  as 
a freshm an o r transfe r s tudent at the  tim e  of 
no tif ica tio n  of p rov is iona l accep tance  to  the  
Univers ity .
C orne ll has no fo rm a l d in in g  requ irem en ts  fo r 
its s tudents; they may eat w here, w hen, and 
w ha t they  choose w he the r o r not they live in 
U n ive rs ity  res idence  halls . The U n ive rs ity  m a in ­
ta ins  a num ber o f p u b lic  d in in g  un its  in various 
conven ien t p laces on the  cam pus. Hotel s tu ­
den ts take m any of th e ir m eals at the  student 
ca fe te ria  in S ta tle r Hall, w here  the  p repara tion  
and se rv ice  are la rge ly  the  w ork  of th e ir fe llo w  
students.
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O ptiona l d in ing  p lans are offered fo r s tudents 
w ho may w ish  to p repay som e o f th e ir  board 
costs ra the r than pay cash fo r each m eal. The 
p lans are des igned  to  be flex ib le , tak ing  into 
accoun t s tu d e n ts ’ hab its  and schedu les  as well 
as conven ience  and econom ics.
Further in fo rm ation  on housing  and d in ing  may 
be found in the  A nnouncem en t o f G eneral 
In fo rm ation.
Health Services and Medical Care
Health se rv ices and m edica l care  fo r students 
are centered in tw o C orne ll fa c ilitie s : the 
Gannett M ed ica l C lin ic  fo r o u tp a tie n t care and 
the Sage In firm ary fo r hosp ita l care. S tudents 
are e n titled  to  u n lim ited  v is its  at the  C lin ic  
(appo in tm en ts  w ith  ind iv id u a l doc to rs  a t he 
C lin ic  may be made, if des ired , by c a llin g  or 
com ing  in person; an acute ly  ill s tudent w ill be 
seen p rom p tly  w ith  o r w itho u t an appo in tm en t).
Em ergency Service: S tudents w ho need m edica l 
a tten tion  during  the  hours the  C lin ic  is c losed, 
may go to  Sage In firm ary. If an a cc id e n t o r se ri­
ous illness  occurs, the  phys ic ian  on Em ergency 
Service may be reached by c a llin g  256-3493 
d uring  C lin ic  hours or 256-6962 a fte r C lin ic  
hours. S tudents are a lso e n titled  to  labora tory 
and x-ray exam ina tions  ind ica ted  fo r d iagnos is  
and trea tm ent, hosp ita liza tion  in the  Sage 
In firm ary w ith  m edica l care  fo r a m axim um  of 
fourteen days each term , and em ergency su rg ica l 
care. The cost o f these se rv ices is covered by 
tu ition . There is an e lec tive  insu rance  p lan a va il­
able . S tudents are advised to  co nsu lt the 
A nnouncem en t o f G eneral In fo rm a tion  fo r deta ils .
If, in the  op in ion  o f the  U nivers ity  au thorities , 
s tudents w hose health  m akes it unw ise fo r them  
to rem ain in the  U niversity, may be requ ired  
to  w ithdraw .
Military Training
As a land -g ran t ins titu tio n  charte red  under the  
M orrill A c t o f 1862, C orne ll has offered in s tru c ­
tion  in m ilita ry  sc ience  fo r more than one 
hundred years. C orne ll p rov ides th is  ins truc tion  
th rough  the  Reserve O fficers Tra in ing  C orps 
p rogram s of the th ree  m ilita ry  departm ents: 
the Arm y, the Navy, and the  A ir Force.
The ROTC p rogram s offer s tudents the  o p p o r­
tun ity  to earn a com m iss ion  w h ile  com ple ting  
th e ir educa tion . To obta in  a com m iss ion  in 
one of the  arm ed se rvices, s tudents must 
com ple te  a two-, th ree-, or fou r-yea r course  of 
s tudy in an ROTC program  and must meet 
certa in  physica l standards. Upon g radua tion  
s tudents receive  a com m iss ion  and serve a 
tou r o f active  m ilita ry  serv ice . (Length  of 
serv ice  varies w ith  each service.)
Further in fo rm ation  is p rov ided  in the A n n ou n ce ­
m ent o f O ffice r Education, w h ich  may be o b ­
ta ined  by w riting  to C orne ll U n ive rs ity  
A nnouncem ents, Edm und Ezra Day Hall,
C orne ll U niversity, Ithaca, New Y ork 14850. 
In te rested  ind iv id u a ls  are a lso  d ire c te d  to  the  
app rop ria te  ROTC o ffice  in Barton Hall.
Athletics
C orne ll suppo rts  one of the la rgest in te r­
co lle g ia te  a th le tic  p rogram s in the  coun try  and 
be longs to  the Ivy League. There is a lso an 
extensive  in tram ura l and in form al sports  p ro ­
gram  w hich  inc ludes  badm in ton , basketba ll, 
b illia rd s , bow ling , boxing , b roo m stick  polo, 
c ross-coun try , fe nc ing , go lf, hockey, horseshoes, 
judo , sa iling , ska ting , sk iing , soccer, so ftba ll, 
sw im m ing, tab le  tenn is , touch  fo o tb a ll, track, 
vo lle yb a ll and w restling .
The w om e n ’s in te rco lle g ia te  co m pe titive  sports  
p rogram  inc ludes  basketba ll, bow ling , fenc ing , 
fie ld  hockey, go lf, gym nastics, ice  hockey, 
lacrosse, polo, sa iling , sk iing , sw im m ing, tenn is , 
and vo lleyba ll.
Motor Vehicles
Because of the  lim ited  num ber o f on-cam pus 
park ing  spaces it has been necessary to  requ ire  
s tudents to  reg is te r th e ir  ve h ic le s  w ith  the 
T ra ffic  Bureau and to ab ide  by the  ru les and 
regu la tions  set fo rth  in the  p am ph le t R egu la tions  
G overn ing  M o to r Vehic les, w h ich  is m ade 
a va ilab le  at reg is tra tion .
Further in fo rm ation  regard ing  m oto r ve h ic le s  may 
be found  in the A nnouncem ent o f General 
In fo rm ation.
Placement
Students at C o rn e ll’s School o f Hotel A d m in is ­
tra tion  rece ive  help in f in d in g  in te res ting , 
sa tis fy ing  w ork  in th e ir chosen fie ld  in m any 
ways th ro u gh o u t the  c o lle g e  years. The School 
and its w ork  are known to hotel and restaurant 
executives a ll over the w orld . S tudents, th rough  
a ttendance  and p a rtic ip a tion  in sem inars, lec ­
tures, hotel conven tions, and such cam pus 
ac tiv it ie s  as Hotel Ezra C orne ll, have am ple  
opp o rtu n ity  to m eet in te resting  and im po rtan t 
peop le  in the fie ld . M any h ig h ly  respected hote l- 
men are them se lves C orne ll g radua tes  w ith  a 
p a rticu la r in te rest in the S chool and its students. 
The School a lso m ainta ins, in coope ra tion  w ith  
the C orne ll S ocie ty o f H otelm en, an active  
p lacem ent serv ice  to help  s tudents ob ta in  hotel 
jobs  du ring  the sum m er as w ell as to assist 
them  in find ing  perm anent positions, both at 
the tim e of g radua tion  and co n tin u ing  w e ll into 
th e ir careers after g radua tion .
A num ber of hotel and restaurant o rgan iza tions 
offer in te rnsh ip  or tra inee program s to jun io rs  
and seniors in the S chool. The d e ta ils  vary from
The S ch o o l's  A dm iss ion  and P lacem ent O fficer, John F. Tewey, 
helps a sen io r review  jo b  o ppo rtun ities .
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one o rgan iza tion  to  another, but such p rogram s 
usua lly  invo lve  a year o r m ore of w ork  fo r the 
s tu d e n t in the  va rious  depa rtm en ts  o f the  sp on ­
soring  o rgan iza tion  and fre q u en tly  inc lude  
supp lem en ta l ins truc tion  as w e ll. In som e cases, 
the re  is no com m itm en t beyond the  tra in ing  
period ; in o the r cases, s p e c ific  p lans fo r fu tu re  
em p loym ent are part o f the  a rrangem ent.
Some of the  o rgan iza tions  w h ich  have offered 
tra in in g  p rog ram s are ARA Services, H ilton  
H otels, In te r-C on tinenta l H otels, I.T .T .-Sheraton 
H otels, M a rrio tt C orpora tion , Saga Food Service, 
S onesta In te rna tiona l Hotels, and S tou ffe r’s.
The prog ram s p rov ided  by the  S choo l, the 
h e lp fu l con tac ts  a s tudent m akes durin g  the 
c o lle g e  years, and the  adm ira b le  record  of 
C orne ll g radua tes in the  fie ld , have com bined  
w ith  the  p lacem ent serv ice  o f the  S chool to 
p roduce  an env iab le  record : 98 percen t em ­
p loym ent o f g radua tes th ro u g h o u t the  h is to ry 
o f the  S choo l. Every year, every g radua te  has 
had o pp o rtu n itie s  ava ilab le . A survey of 
earn ings has a lso  show n tha t the  financ ia l 
success of g radua tes o f the  S choo l is h igh  in 
com parison  to  those  in the  fie ld  w itho u t co llege  
degrees and in com parison  to  co lle g e  g raduates 
in o the r fie ld s  w here  a degree  is requ ired.
Alumni
The a lum n i o f the  S chool o f Hotel A d m in is tra tio n  
take an active  in te rest in fu rth e rin g  the  aca ­
dem ic  goa ls  o f the  S chool and in ass is ting  
gradua tes w ith  p lacem ent opp o rtu n itie s . P res­
ently , the  C orne ll S ocie ty  of H otelm en has 
organ ized  a g roup  known as the  Triad C om ­
m ittee, com posed o f represen ta tive  m em bers 
and of the  S ch o o l's  fa cu lty  and s tudents, w h ich  
prov ides strong lia ison  between indus try  and the 
a cadem ic  program .
The firs t C orne ll hote l c lass  was g radua ted  in 
1925 w ith  eleven m em bers. On June 3, 1974 
the re  were 3,376 liv ing  gradua tes. C orne ll 
g radua tes have g iven extensive  leadersh ip  to 
th e ir  chosen  profess ion . Paul R. H and lery '43 
is p res ident, R ichard  E. H oltzm an '41 is v ice  
p res ident, and J. Frank B irdsa ll '35 and Roy 
W atson '48 are past p res idents  of the  A m erican  
Hotel and Motel A ssoc ia tion ; D avid H. R ipper 
'40 is past p res iden t o f the C lub  M anagers 
A ssoc ia tion  of A m erica ; W in th rop  W. G rice  '53 
and Lou is E. Rogers '52 are past p res idents  o f 
the  Hotel Sales M anagem ent A ssoc ia tion ;
John C. B irch fie ld  '57 and Theodore  W. M inah 
'32 are past p res idents  o f the  N ationa l A sso c ia ­
tion  of C o llege  and U nivers ity  Food Services; 
R obert D. F lick in g e r '47, R obert E. H eilm an '45, 
M artin  L. Horn, Jr. '50, and H enry A. M ontague 
'34 are past p res idents  o f the  N ationa l R estau­
rant A ssoc ia tion . M any a lum n i are pres idents 
o f th e ir respective  state hote l and restaurant 
assoc ia tions.
S im ila rly  it w ill be noted th a t C orne ll g raduates 
are in h ig h ly  respo n s ib le  bus iness pos itions  w ith  
the  la rge  hote l g roups: C harles A. Bell, Jr. ’49 
is v ice  p res iden t o f adm in is tra tion  o f H ilton  
H otels In te rna tiona l; Paul R. H and lery  ’43 is 
p res iden t o f H and lery H otels; Lynn P. H im m el- 
man ’33 is cha irm an  of W estern In te rna tiona l 
H otels; R ichard  E. H oltzm an ’41 is p res iden t 
and Fred J. Eydt ’52 is execu tive  v ice  p res iden t 
o f R ockresorts ; H oward P. Jam es ’46 is cha irm an  
o f the  board, and R ichard  W. B arger ’56 is 
v ice  p res iden t o f I.T .T .-Sheraton C orpora tion ;
E. R onald M iln e r ’55 is p res id e n t o f M ilne r 
H otels; Paul Sonnabend ’50 is p res id e n t o f 
S onesta In te rna tiona l H otels; C urt S trand ’43 is 
p res id e n t o f H ilton  In te rna tiona l; R. Kane Rufe 
’52 is p res ident, P a c ific -A s ia  D iv is ion  o f In te r­
C on tinenta l H otels; Jerom e B. P. Tem p le  ’38 is 
se n io r v ice  p res iden t o f H o liday  Inns; R obert M. 
B rush ’34 is se n io r v ice  p res id e n t o f TraveLodge 
C orpo ra tion ; Roy W atson ’48 is p res id e n t o f the  
K ah ler C orpo ra tion ; R obert M. Jam es ’54 is 
execu tive  v ice  p res iden t o f H osp ita lity  M an­
agem ent C orpo ra tion ; W a lte r D. C h ild , Jr. ’53 
is p res id e n t o f In te r-Is la n d  R esorts; F rank X. 
F isher ’54 is p res id e n t o f Lex H otels; P rith ipa l 
S. Lam ba ’56 is v ice  p res id e n t o f ope ra tions 
fo r O bero i H otels in D e lh i; and R obert N. 
R inker ’52 is execu tive  v ice  p res iden t o f Tokyu 
H otels.
M any of the  co u n try ’s noted ind iv id u a l hote ls 
are m anaged and m any are owned by C orne l- 
lians. In New York C ity, John  N. M ados ’49 is 
v ice  p res iden t-m anag ing  d ire c to r o f the  
St. M oritz and Park Lane H otel, and John  F. 
C raver ’52 is execu tive  v ice  p res iden t o f the 
P laza Hotel. In P h ila d e lp h ia , R ichard  M. 
S to rm ont ’58 is genera l m anager o f the  
M arrio tt Hotel and W illiam  N. T rim b le  ’58 is 
genera l m anager of The B arclay. In D allas, the 
Shera ton  is m anaged by Henry L. R ather ’52; in 
Kansas C ity, P h ilip  P is tilli ’54 is p res id e n t of 
the  A lam eda  Plaza Hotel. In Houston,
Edward T, W right, Jr. ’58 is genera l m anager o f 
the  M arrio tt; in Boston, W illiam  R. Eberso l ’48 
is v ice  p res id e n t and genera l m anager o f the 
Ritz C arlton  H otel; in C a lifo rn ia , John  A. 
N orlande r ’53 is genera l m anager o f the 
B everly H ilton  Hotel in B everly  H ills , Peter P. 
Fu lle r ’53 is genera l m anager o f the  Sheraton 
H arbor Is land Hotel in San D iego, and 
Roger W. K rakow  ’48 is m anager of the 
C om m odore  Hotel in San F rancisco ; in 
H ono lu lu , Dean T. W. Ho ’64 is executive  
v ice  p res iden t o f the  llik a i; in New O rleans, 
A rch ie  A. C asbarian  ’62 is v ice  p res iden t 
and genera l m anager o f the  Royal Sonesta, 
and A. Bruce M cFarland  ’63 is genera l 
m anager of the  P on tchartra in  H otel; in M iam i 
Beach, Louis E. Rogers ’52 is p res iden t o f the 
Fon ta ineb leau ; and in M iam i, M arley Halvorsen 
’54 is genera l m anager o f the  M arrio tt. In
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W hite  S u lphu r S prings, W est V irg in ia , E. Trum an 
W right '34 is p res iden t o f The G reenbrie r; 
Jam es Barker Sm ith '31 is p res iden t of 
W entw orth -by-the -S ea  in Portsm outh , New 
H am psh ire ; Irv ing A. H arned '35 is v ice  p res i­
den t and m anager o f The C lo is te r at Sea Is land, 
G eorg ia; and Paul L. G ross inge r '36 is p res iden t 
o f G rossinger's .
M any fo re ign  hote ls  are m anaged by C orne llians : 
The Dome, Kyrenia, by A ndreas C a tse llis  ’50; 
The R esidency, P retoria, by F rederik  G roeneveld 
’31; The M ilano  H ilton  by M anfred G. M atysik 
’62; the  Hotel E xce ls io r in Rome by A. M. 
S tratta '59; the  S chw e ize rho f by Ruedi W. 
S che lbe rt ’55 and the  B ris to l-K e m p in sk i by 
R udolph W. M unste r ’62 (both  in B erlin ); the 
P acific  by Yosh ika tsu  G am o ’53, the  Takara 
by Y osh ikazu Honzawa ’61, the  Im peria l 
by Ich iro  Inum aru ’53, the  Sh iba  Park by J iro  
Inum aru ’55, the  M arunouch i by K iyoshi 
Kobayshi ’57 (a ll in Tokyo); The Plaza, Hong 
Kong, by Peter Sun ’63; the  El M ansour, 
C asab lanca, by P h ilipp e  M ocquard  ’55; the 
Nataraj, Bom bay, by Ravi K. G hai ’66; the 
Sum m it by Oro V. Escarraga ’56, and the  
H ilton  by Ewe Hin Lim ’58 (both  in S ingapore ); 
and num erous o the r hote ls  around the  w orld .
M any C orne ll g radua tes a lso  ho ld  respons ib le  
positions in the restau ran t industry : Edwin S. 
W eber, Jr. ’52 is p res iden t o f the  A. & W. In te r­
nationa l; Jam es W. M cLam ore ’47 is cha irm an  of 
the  board of B urger K ing C orpora tion ; Henry J. 
Buncom  '55 is v ice  p res id e n t o f C hock Full 
O ’Nuts C orpora tion ; Burton M. S ack ’61 is v ice  
p res iden t o f S pec ia lty  R estaurants fo r Howard 
John so n ’s; H. T. M idd leb ro o k  ’57 is v ice  
p res ident o f Dutch Pantry; Edward C. C a llis  ’42 
is v ice  pres ident, La T o u ra in e -B ick fo rd ’s Foods; 
C. Roberts W h itney ’53 is p res iden t o f Royal 
C astle  System s; C. A lan M acD ona ld  ’55 is 
p res iden t o f S tou ffer Foods (a d iv is ion  of N estle 
A lim en tana, S. A.) and R ichard  S. Haskell ’44 
is v ice  p res iden t o f S tou ffer Foods C orpora tion ; 
and R ichard  J. B radley ’63, R obert A. Freeman 
’63, and Peter E. Lee ’63 are partners in the 
V ic to ria  S tation R estaurants. M any o the r C or­
ne llians  hold  executive  pos itions  in m u ltiu n it 
opera tions  such as M arrio tt C orpora tion , Dobbs 
House, and Host In te rna tiona l.
Am ong the  large ind u s tria l food se rv ice  co m ­
panies, W illiam  F. Deal ’41 is p res iden t o f the 
Business and Industry  D iv is ions of ARA 
Services; G ordon H. H ines ’42 is sen io r v ice  
p res iden t o f B la ik ie  M ille r & H ines; John F.
Farr ’39 is v ice  p res iden t o f the  Canteen 
Com pany of Am erica ; Louis A. C appe llo  ’51 is 
p res iden t o f the  B usiness and Industria l G roup 
of In te rs ta te-U n ited ; R obert D. F lick inger ’47 is 
p res iden t of S ervice System s C orpora tion ; and 
P h ilip  T. Y ochum  ’48 is p res id e n t o f S ervom ation- 
M athias.
Am ong a lum ni invo lved in hosp ita l a dm in is tra ­
tion  are Robert H. Sweeney ’52, the  A lfred  I.
duP on t Ins titu te  in W ilm ing ton , D elaware; 
D onald A. K incade  ’49, M em oria l H osp ita l, 
B u rling ton , W iscons in ; G eorge J. Sabbag ’58, 
Parker H ill M ed ica l C enter, Boston; and 
John W. C o lby  ’48, St. Luke ’s M em oria l in 
Spokane.
C o llege  res idence  ha lls  and d in in g  fa c ilit ie s  
d ire c te d  by C orne llians  inc lu d e  those at Brown 
(N orm an C. C leave land, Jr. ’57), C orne ll (A rthu r
A. Jaeger ’62), Duke (O scar A. B e rn inger ’58), 
Harvard (C. G raham  H urlburt, Jr. ’52), U n i­
ve rs ity  o f Houston (R obert E. C ole  ’66), Illin o is  
(S. Kent D ohrm an ’61), Ind iana  S tate (M onte  J. 
B rad ley  ’60), M innesota  (R obert E. Ledder ’48), 
Notre Dam e (Edm und T. P rice  ’47), O h io  State 
(J. R obert Ze llm e r ’43), P rince ton  (Thom as P. 
Root ’58), Tennessee (N orm an D. H ill ’58), 
W ash ing ton  S tate (A lexander A. M ack im m ie  
’61 and Sam uel L. Huff ’59), and Y ale (A lbe rt R. 
D ob ie  ’56).
A lum n i associa ted  w ith  the  a ir line s  in an 
execu tive  capac ity  inc lude: A m erican  (A. R. 
D ’A gos tino  ’56 and C. W illiam  H erb ig  ’55, v ice  
pres idents o f Sky C hefs; and F rederick  R. 
H averly ’42, v ice  p res id e n t o f Food and Beverage 
S ervices); B ran iff (C heste r J. Borst ’44, v ice  
p res id e n t o f B ran iff In te rna tiona l H ote ls); Pan 
A m erican  (John P. Treadw ell ’61, sen io r d ire c ­
to r o f In -F ligh t Serv ice  P lann ing ); and United 
(R ichard  J. Ferris ’62, se n io r v ice  p res iden t of 
M arketing ).
A lum n i are a lso  active  in the c lub  fie ld : 
Raym ond M. Adam s ’50 is m anager o f the 
New Y ork P rince ton C lub; R obert G. 
B artho lom ew  ’41 is genera l m anager o f the 
St. Luc ie  H ilton  C ountry  C lub  Resort, Port 
St. Lucie, F lo rida ; Kenneth R. B urger ’58 is 
m anager of the  New Y ork R acquet and Tennis 
C lub; C harles L. C ou lson ’56 is m anager o f 
the  Harvard U n ive rs ity  Facu lty C lub; A ra  D ag lian  
’57 is m anager o f the  New Y ork C orne ll C lub; 
Edward R. Felshow  ’52 is m anager o f the 
C ha rlo tte  C ountry  C lub  in North C aro lina ;
H. M ichae l Furst ’65 is m anager o f the  Royal 
C anad ian  Y ach t C lub  in Toronto; A d o lph  M. 
Lucha ’35 is genera l m anager o f the  C a li­
fo rn ia  C lub  in Los A ngeles; John N. Penn '49 
is m anager of the New Y ork U nion League C lub; 
Jam es E. Petzing ’55 is genera l m anager of 
the  A tlan ta  A th le tic  C lub; Jam es T. Poteet ’56 
is m anager o f the  B a ltim ore  C oun try  C lub; 
David H. R ipper ’40 is genera l m anager o f the 
D etro it C lub; W h itney Travis ’42 is m anager of 
the New Y ork A th le tic  C lub; and Raym ond D. 
W atts ’56 is m anager of the  Houston C lub.
Those in charge  of hotel schoo l p rog ram s 
inc lude : Y unus A slan  ’63, Hotel and Tourism  
T ra in ing  C enter, Ankara, Turkey; H enry 0 . 
B arbour ’49, P res ident o f the  C u lina ry  Institu te  
o f A m erica ; C lin ton  C. Barnard ’50, Food 
S ervice A d m in is tra tio n , SUNY, C ob lesk ill;
Robert A. B eck ’42, Dean of the  C orne ll Uni-
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ve rs ity  School o f Hotel A d m in is tra tio n ; B rian G. 
Harron ’66, U n ive rs ity  o f M inneso ta  Techn ica l 
C o llege  Hotel, R estaurant, and Ins titu tion  
D epartm ent; Haro ld  V. H off '47, H ote l-M ote l 
Restaurant M anagem ent D epartm ent, St. 
Petersburg Ju n io r C o llege ; D oug las C. K e is te r 
’54, U n ive rs ity  o f D enver School o f Hotel and 
Restaurant M anagem ent; Ralph W. Nestor, Jr. 
’66, Travel Industry  Program  at the  U nivers ity  
o f A laska; W illiam  B. Pike '59, Hotel and 
Restaurant Program , Cape Cod C om m un ity  
C ollege; Harry J. Purchase '49, Paul S m ith 's  
C ollege Hotel D epartm ent; and Jerom e J. 
Vallen '50, C ollege of Hotel A dm in is tra tio n , 
U n ive rs ity  o f Nevada.
In o the r areas, a lum n i are active  in hotel a c ­
coun ting  firm s (John D. Lesure '44, genera l 
partner, and N ancy J. D irkse '54, partner, 
Laventhol K rekste in  Horwath & Horwath;
D onald C. O patrny '50, partner, Ernst & Ernst; 
Frank L. B radley '48, partner, Peat, M arw ick, 
M itche ll & C om pany; and J. M ichae l Farrell '52, 
partner, P rice  W aterhouse & C om pany); adve r­
tis ing  firm s (H. V ic to r G rohm ann '28, cha irm an  
o f the  board, Needham  & G rohm ann); assoc ia ­
tio ns  (W illiam  P. F isher '60, execu tive  d irec to r, 
N ationa l R estaurant A ssoc ia tion ; and R ichard  M. 
Landm ark '51, execu tive  v ice  pres ident,
C ounc il on Hotel, Restaurant and In s titu ­
tiona l E ducation ); banks (S tephen P. Pendias 
'42, v ice  pres ident, Irving T rust Com pany; 
W illiam  T. B lackw e ll '52, v ice  pres ident, S tate 
S treet Bank & T rust C om pany, Boston; and 
W illiam  I. P entecost '33, p res ident, W est S ide 
Bank, S cranton); insu rance  com pan ies  (R obert 
P. S tieg litz  '31, ass is tan t v ice  pres ident, New 
Y ork L ife  Insu rance  C om pany and D onald R. 
W augh, Jr. '44, v ice  p res ident, E qu itab le  L ife  
A ssurance  S ocie ty  o f the  U nited  S tates); food 
com pan ies  (D avid  J. H opw ood '45, v ice  p res i­
dent, H unt-W esson Foods; H aro ld  M. M ayer '39, 
v ice  p res ident, O scar M ayer & Com pany; Jam es 
T. S chm uck ’41, v ice  pres ident, Del M onte 
C orpora tion ; and Edward J. V inn icom be , Jr. '33, 
v ice  pres ident, M cC orm ick  & C om pany); and 
beverage p roduce rs  (R ichard  W. B rown '49, 
v ice  p res ident, S chen ley A ffilia te d  B rands).
P ro fessor W hite, san ita tion , queries  ins truc to r H errm ann on p ou ltry  stu ffing  
w h ile  Professor C hris tian , co o rd in a to r o f food ins truc tion , eyes the  b irds.

Cornell University
Finances
The School is fo rtuna te  in having extensive 
sch o la rsh ip  resources dona ted  by generous 
fr iends  and a lum ni in industry . As the  costs of 
educa tion  increase, m ore en te ring  s tudents  are 
unab le  to  m eet these costs  w itho u t assistance. 
Thanks to the sch o la rsh ip s  m entioned below, 
the  School is ab le  to o ffer g ran ts and s h o rt­
term  loans, as w ell as job  o pp o rtu n itie s  w ith in  
the fram ew ork of e ithe r the W ork-S tudy or the 
P ractice  R equ irem ent Program s.
The W ork-S tudy Program , a va ilab le  to  a lim ited  
num ber of ju n io rs  and seniors, provides 
superv iso ry pos itions  in the  S choo l-ope ra ted  
S ta tle r Inn. The P ractice  R equ irem ent Program  
offers p art-tim e  em ploym ent in many areas of 
the Inn. In add ition  to these program s there  are 
teach ing  ass is tan tsh ips  in the  S chool open to 
senio rs and g raduate  s tudents. A p p lica tio n s  fo r 
these pos itions  may be subm itted  a fte r the 
student has com ple ted  one fu ll year at the 
School.
O ther o pp o rtu n itie s  are ava ilab le  to  the  student 
w an ting  to  be se lf-sup p o rting . D uring  the  
academ ic  year, s tudents can o rd in a rily  earn 
th e ir room or meals, the reby reduc ing  th e ir 
schoo l year budget. W hile  many earn more, 
th e ir sa c rif ice  of tim e  and energy lim its  th e ir 
academ ic  a tta inm ent, espe c ia lly  during  the  firs t 
year. Savings from  w ork du ring  the  sum m er 
and the  w in te r in te rsession  range from  
$500 to  $1,200.
For de ta iled  in fo rm ation  regard ing  tu ition , fees, 
and expenses s tudents may send fo r the 
A nnouncem ent o f G enera l In fo rm a tio n , C orne ll 
U niversity A nnouncem ents, Day Hall, Ithaca, 
New Y ork 14850.
In brie f, the  s tudent w ill be held, on reg is te ring  
each sem ester, fo r tu ition  of $1,715.* Living 
expenses depend upon the s tu d e n t’s taste and 
standards and p robab ly  range upw ards from 
$1,000 a term . Thus, fo r the schop l year of
* Tu ition  and fees may be changed  by the 
Board of Trustees to  take  e ffect a t any tim e 
w itho u t notice.
n ine  m onths, a to ta l o f abou t $5,700 is needed. 
C lo th ing , transporta tion , and fra te rn ity  dues 
are not inc luded .
Scholarships and Other Aids
M any s tudents d isp la y in g  real p rom ise  and 
a b ility  s im p ly  canno t m eet th e ir  fin an c ia l o b lig a ­
tio ns  w itho u t substantia l sch o la rsh ip  ass is tance . 
The veteran is like ly  to  find  it necessary to 
supp le m en t h is  G .l. a id . The S chool o f Hotel 
A d m in is tra tio n  has deve loped  co ns id e rab le  
fin an c ia l a id  and loan resources so tha t many 
w orthw h ile  young peop le  can coun t on a ss is t­
ance. A tten tion  is ca lled  to  the  fact, however, 
tha t the  S chool can on ly  supp lem en t personal 
resources.
F inanc ia l a id  is ava ilab le  from  the  genera l 
sch o la rsh ip  fund of the  U n ive rs ity  and a num ber 
of Hotel S chool sch o la rsh ip s . A id  is ava ilab le  
th rough  w ork o pp o rtu n itie s  in the  S ta tle r Inn and 
C lub, on the cam pus, and in the  com m un ity . 
The loan funds o f the  C orne ll S oc ie ty  o f H otel- 
men, the  G uiteau Fund, and o the r o rgan iza tions  
are a lso  ava ilab le .
Applications  
Freshman Applicants and Transfer Students
seeking  sch o la rsh ip  a id  th rough  any of the 
sch o la rsh ip s  aw arded by C orne ll U nivers ity  
may becom e a pp lican ts  by fillin g  out the 
fin an c ia l a id  form  sent w ith  the  C orne ll a dm is ­
s ion a pp lica tio n  (form  I). It is a lso necessary fo r 
s tudents, excep t fo r ve terans and those  over 
25 years of age, to  file  P arents ' C on fidentia l 
S ta tem ent fo rm s o b ta in a b le  from  th e ir h igh 
schoo ls .
The a pp lica tio n  is hand led  th rough  the  C o llege  
S ch o la rsh ip  Service, w h ich  ce n tra lly  processes 
sch o la rsh ip  a pp lica tio n s  fo r m any un ive rs ities  
so tha t in fo rm ation  prov ided  fo r C orne ll is 
ava ila b le  fo r use by a ll o the r pa rtic ip a ting  
ins titu tio n s  as w e ll. The a p p lica tio n  then be ­
com es va lid  fo r any sch o la rsh ip  open to  C orne ll 
students, fo r any sch o la rsh ip  aw arded by the
Students and facu lty  m ing le  in the  s tudent lounge. A  se n io r d escribes  her p lans 
fo r a s tu d e n t-in d us try  sem ina r w ith  Dean B eck and A ss is tan t Dean G aurn ier.
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S choo l o f Hotel A dm in is tra tio n , and fo r such 
sch o la rsh ip s  at o the r ins titu tio n s  as may be 
ind ica ted . The a p p lica tio n  fo r fin an c ia l a id  is  due 
w ith  adm iss ion  a p p lica tio n  (form  I) fo r  freshm an 
app lican ts  and adm iss ion  a p p lica tio n  (form  II) 
fo r transfe r app lican ts .
In the  awards, co ns id e ra tio n  is g iven to  the  
fin an c ia l s itua tion  o f the  s tudent and h is  o r her 
fa m ily  and to  the  s tu d e n t’s academ ic  a b ility  
as ev idenced  by p repara to ry  schoo l records, 
sch o la s tic  a p titu de  test sco res, and the  interview .
P rospective  s tudents are e lig ib le  a lso  fo r a 
num ber of sch o la rsh ip s  awarded by non-C orne ll 
agenc ies . Some o f them  are d escrib e d  on 
p. 24. New York S tate o ffe rs va rious  types of 
f in an c ia l ass is tance  to  q ua lified  c o lle g e  s tu ­
dents w ho  are State res iden ts. In fo rm ation  
m ay be obta ined  by w rit in g  to  the  Regents 
Exam ination  and S ch o la rsh ip  C enter, New Y ork 
S tate E ducation  D epartm ent, A lbany, New Y ork 
12201 .
Continuing Students a lready en ro lled  in the 
S chool may ob ta in  sch o la rsh ip  app lica tio n  
b lanks at the  U n ive rs ity  F inancia l A id  O ffice.
In m aking  the  award to a co n tin u ing  student, 
cons id e ra tio n  is g iven  to  need as ev idenced  
by the  fa m ily 's  fin an c ia l s itua tion , and by the 
s tu d e n t’s sch o la s tic  record  and overa ll p rom ise.
Scholarships Awarded by the School
The Laventhol Krekstein Horwath & Horwath  
Scholarship, endow ed by the  o rig ina l firm  of 
H orwath & Horwath as the  S ch o o l’s firs t sc h o la r­
sh ip , now adds to  the  incom e on the  end o w ­
m ent an am oun t to  b ring  the  annua l to ta l 
a va ila b le  to  $1,500.
The Needham  and Grohmann Scholarship,
es tab lished  in 1933 by the advertis ing  agency 
of th a t name, e n titles  the  ho ld e r to  $500 a year, 
and recogn izes  p a rticu la rly  sch o la rsh ip  in 
hote l advertis ing .
The A. E. Stouffer Scholarship, es tab lished  by 
the  S tou ffe r C orpora tion , opera to rs  o f the 
S touffer Restaurants in C leve land, Detroit, 
P h ilade lph ia , P ittsburgh, New York, and C hicago, 
e n titles  the  ho lde r to  the  incom e ava ilab le  
from  the  A. E. S tou ffe r S ch o la rsh ip  Fund of 
$5,200 and recogn izes p a rticu la rly  sch o la rsh ip  
in sub jec ts  re la ted  to  restau ran t opera tion .
The New York State Hotel and M otel Associa­
tion Scholarship, supported  by su bscrip tio ns  
from  m em bers of tha t assoc ia tion , p rov ides 
s tipends  of vary ing  am ounts. In the  award, 
p re fe rence  is g iven to res iden ts  of New York 
State.
The Partridge Club Scholarship, e s tab lished  by 
the  P artridge  C lub  of New York, Inc., is su p ­
ported  by an annua l g ran t o f app rox im ate ly  
$1,500. The award is open to  a needy student
w ho  is a c itizen  o f the  U nited  S tates and a 
res iden t o f m e tro po lita n  New York.
The Thom as L. Bland Scholarship, co ns is ting  
o f the  incom e  a va ila b le  from  a bequest o f 
$10,000, is g iven  to  a “ deserv ing  and needfu l 
p e rs o n ,"  p re fe rence  being  g iven  to  res iden ts  of 
the  late  Mr. B lan d 's  native s ta te  of North 
C aro lina .
The F. and M. Schaefer Scholarship was
e s ta b lish ed  in 1940 by an endow m ent of $12,500 
as a m em oria l to  F rederick  and M ax im ilian  
Schaefer, founde rs  in 1842 o f the  F. and M. 
S chae fe r Brew ing C om pany. In m aking  the  
award, p re fe rence  is g iven, w here  equ itab le , to 
s tuden ts  from  New E ng land or the  M idd le  
A tla n tic  states.
The Ralph H itz M em orial Scholarship is su p ­
ported  by an endow m ent o f $10,000 co n tribu ted  
by h is fr ie nd s  to  hono r the  m em ory o f the  late 
R alph H itz, fo u n de r o f the  N ationa l Hotel 
M anagem ent C om pany.
The H erbert L. Grim m  M em orial Scholarship
cons is ts  o f the  incom e from  an endow m ent of 
app ro x im a te ly  $3,000 c o n trib u te d  by the  fr ie nd s  
o f the  late  Mr. G rim m  th rough  the  P ennsylvania  
H ote ls  A sso c ia tio n , o f w h ich  he was fo r many 
years an active  m em ber.
The Albert Pick Hotels and M otels Scholarship
is suppo rted  by an annua l dona tion  o f $500 
from  A lbe rt P ick, Jr., p res iden t o f the  P ick 
H otels C orpo ra tion , C h icago , Illin o is .
The Duncan Hines Foundation Scholarships
are g ran ts  o f $1,000 dona ted  by the  trustees of 
the  D uncan H ines Foundation, fo r the  benefit 
o f s tuden ts  "en g a ge d  in spec ia l s tu d ie s  in 
foods, food va lues, d ie te tics , cu lin a ry  arts, and 
s im ila r  sub jec ts .
The John Sherry Scholarship was e s tab lished  
in re cog n ition  of Mr. S he rry 's  m any years of 
vo lun ta ry  se rv ice  on the  facu lty .
The Anheuser-Busch Scholarships, supported  
by an annua l don a tio n  of $2,500, are awarded 
on the  basis  o f a cadem ic  e xce llence , fin an c ia l 
need, and lea d e rsh ip  q ua lities .
The Frank A. M cKowne Scholarship, o rig in a lly  
es tab lished  by the  S chool itse lf in m em ory of 
Mr. M cK ow ne and in re cog n ition  o f h is  m any 
years of se rv ice  as cha irm an  of the  C om m ittee  
on E ducation  of the  A m erican  Hotel A ssoc ia tion , 
was endow ed in 1952 by the S ta tle r Founda­
tion , o f w h ich  he was fo r m any years  a trustee. 
G rants are m ade a c co rd in g  to  need in am ounts 
o f up to  $1,500 a year.
The M cCorm ick and Com pany Scholarship is
supported  by an annua l g ran t o f $600 from  
M cC orm ick  and C om pany of B a ltim ore . It is 
aw arded to  s tuden ts  in need of fin an c ia l a ss is t­
ance w ho, in respect to  s u pe rio r character, 
in terest, and sch o la rsh ip , g ive  ev idence  of 
be ing  w orthy  rec ip ien ts .
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The Hotel Association of New York City 
M em orial Scholarships, e s tab lished  by that 
assoc ia tion  as m em oria ls  to  its deceased m em ­
bers, are suppo rted  by annua l g ran ts o f $1,000. 
The awards are open to  needy and w orthy 
s tudents from  the area of m e tropo litan  New 
York. P reference is g iven to ch ild ren  o f hotel 
w orkers.
The Ellsworth M ilton Statler Scholarships were 
es tab lished  by the S ta tle r Foundation  in m em ory 
o f the  fo u n de r of H otels S ta tle r C om pany, w ho 
was the  donor, th rough  the  Foundation, of 
S ta tle r Hall. The sch o la rsh ip s  are awarded to 
p rom is ing  needy s tudents and ca rry  an annual 
s tipend o f $500 to  $2,500 each, a cco rd in g  to 
the  need.
The Pittenger Scholarship w as created from  a 
bequest o f $3,000 by the  late G eorge W. 
P ittenger, fo r m any years an o ffic e r o f the 
A m erican H otel A ssoc ia tion . The award is open 
to  a w orthy  s tudent from  Sw itzerland.
The Callis Scholarship, in itia ted  th rough  the 
g eneros ity  o f the  late  Mr. H. B. C a llis , lo n g ­
tim e frie nd  of the  School, in the  nam e of h is 
tw o sons, E. C. C a llis  '42, and H. B. C a llis , Jr. 
’49, is supported  by the  incom e from  an 
endow m ent o f over $10,000.
The Howard Johnson Scholarships, in itia ted  in 
1955, are m ain ta ined  by annua l g ran ts from  the 
H oward D. Johnson C om pany. The sch o la rsh ip s  
carry a s tipend  of $500 and are aw arded on the 
basis o f p rom ise  and need, w ith  p re fe rence  to 
those w ith  a past a ffilia tio n  or a ca reer in terest 
in the  com pany.
The National Association of Hotel and 
Restaurant M eat Purveyors Scholarship,
awarded on the  basis  o f need and w ithou t 
regard to race, re lig io n , o r nationa l descent, 
p rov ides $250 annua lly .
The Hilton Hotels In ternational Scholarship of
$2,000 w as es tab lished  by C onrad N. H ilton  to 
be awarded each year to  ou ts tand ing  fo re ign  
students w hose sch o la s tic  record  and personal 
charac te r and a ttribu tes  make them  w orthy  of 
recogn ition .
The H. B. M eek Scholarship was in itia ted  by 
E. Lysle A scha ffenburg , w ho  so lic ite d  co n ­
trib u tio n s  from  frie nd s  and a lum n i.
The Scholarship of the New York City Chapter, 
Cornell Society of Hotelm en, is m a in ta ined  by 
co n trib u tio ns  from  m em bers of the  C hapter. In 
the  award, p re fe rence  is g iven to cand ida tes  
from  the  m e tropo litan  New York area.
The Scholarship of the Philadelphia Chapter, 
Cornell Society of Hotelm en, is m a in ta ined  by 
c o n trib u tio ns  from  m em bers o f the  C hapter. 
P reference is g iven to  cand ida tes  from  the  
P h ila d e lp h ia  area.
The John Courtney M em orial Scholarship was
es tab lished  by the  C orne ll S oc ie ty  o f H otelm en, 
the  o rgan iza tion  o f the  a lum n i o f the  S chool 
o f Hotel A d m in is tra tio n , in m em ory o f John 
C ourtney, a m em ber o f the  S ch o o l’s firs t g rad u ­
a ting  c lass, a long -tim e  m em ber o f its  facu lty , 
and secre ta ry  o f the  S ocie ty  from  its found ing  
in 1928 to  h is  death in 1957. M em bers o f the 
S oc ie ty  and fr ie nd s  have ra ised  a fund  of 
$10,000. Incom e from  the  endow m ent p ro ­
v ides one or m ore annua l rewards.
The Club M anagers Association Scholarship is
supported  by annual d ona tions  in vary ing  
am oun ts from  the  C lub  M anagers A ssoc ia tion  
o f A m erica .
The Grossinger Scholarships, e s tab lished  in 
tr ib u te  to  Mrs. Jenn ie  G rossinger, are suppo rted  
by annual g ran ts  o f $250 each from  Mrs. 
G ro ss ing e r’s son Paul ’36, and from  the 
G ross inge r Hotel.
The Pleasant Valley W ine Com pany Grant is
supported  by an annua l c o n trib u tio n  o f $1,000 
fo r w o rthy  s tudents  o f the  S chool o f Hotel 
A d m in is tra tio n , w ith  p re fe rences g iven to  those 
w ho are em ployed  at the  S ta tle r Inn.
The Sheraton Foundation Scholarship o f $2,000 
was e s tab lished  by th a t o rgan iza tion  to  p ro ­
v ide  two or m ore awards to  deserv ing  s tudents.
The Corning Glass Works Foundation Scholar­
ships, o rig in a lly  e s tab lished  in 1960, w ere la ter 
endow ed th rough  a cen tenn ia l cam pa ign  g ift 
and the  incom e aw arded a nnua lly  on the  basis 
o f m erit and need.
The Taylor Scholarships are p rov ided  from  the  
incom e o f a $1 m illio n  endow m ent to  the  School 
in rep lacem en t o f the  Tay lor S ch o la rsh ip  Foun­
dation  es tab lished  and d irec ted  du ring  h is 
life tim e  by the  late  S. G regory Taylor, fo rm er 
p res iden t o f the  Hotel St. M oritz  in New York 
C ity. It w as la ter d ire c te d  by h is b rother, 
C harles G. Taylor, and p resen tly  by the la tte r ’s 
w idow , M arica  A. Taylor. A w ards are m ade to 
ou ts tand ing  s tudents  on the  basis  o f sch o la rly  
achievem ent, ev idence  of h igh  m oral charac ter, 
p rom ise  o f leade rsh ip  in the  hote l and restau ­
rant fie ld , and fin an c ia l need. A w ards up to  a 
m axim um  of $3,000 a nnua lly  are de te rm ined  by 
the ind iv id u a l a p p lic a n t’s resources and needs. 
A ll s tudents  accep ted  by or cu rren tly  en ro lled  
in the  S chool o f Hotel A d m in is tra tio n  at 
C orne ll are e lig ib le , but p re fe rence  is g iven to 
those o f G reek descent.
The National D istillers Products Scholarship is
suppo rted  by an annua l g ran t o f $1,000 from  the  
N ationa l D is tille rs  P roducts C om pany.
The Cornell Society of Hotelm en M em orial 
Scholarship has been e s tab lished  by ind iv idua l 
su bsc rip tio ns  and a g ran t o f $5,000 from  the
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S ocie ty  as a co n tin u ing  m em oria l to  deceased 
a lum n i and fr ie n d s  o f the  S chool o f Hotel 
A d m in is tra tio n ; cu rren tly  inc lu d in g : Isabe lle  
A nderson, Joan A n thony, Jam es H. Barrett, 
Les lie  B entley, R obert Buell, M organ R. Cary, 
C harles C hris toph , W alte r C lis t, Jr., John  M. 
C randa ll, Russel T. Downs, C la rk  Fountain, 
E rnest Henderson, E. C harles Jackson,
C. F rederick  K e llogg, Jr., E dgar A. K ud lich , 
W illiam  H. Lodge, R obert E. Love, John J.
Lynch, H. A lexander M acLennan, C urtis  M osso, 
Jess B. Neuhauser, Jam es L. N ew com b, Bruce 
Parlette, Karl F. Perry, C liffo rd  Reule in , Eben S. 
Reynolds, Thom as W. S ilk, Joseph  L. S ochacki, 
and Raym ond W illiam s.
The Howe Folding Furniture Scholarship,
es tab lished  by the  m anu fac turing  firm  of tha t 
nam e, is suppo rted  by an annual g ran t o f $500 
and p a rticu la rly  recogn izes in te rest and sc h o la r­
sh ip  in the  fie ld  of conven tion  hote l opera tion . 
P reference is g iven to  m em bers of m ino rity  
g roups.
The Loew’s Hotels Scholarship was in itia ted  
th rough  the  g ene ros ity  o f Mr. P reston R obert 
T isch , p res iden t o f Loew ’s H otels, Inc., and 
represen ts an annua l g ran t o f $1,000.
The Dorothy and Charles '26 Sayles G rant-in -
A id is open to  a needy and p rom is ing  hotel 
student w ho  has com ple ted  at least one term  
in the  S chool o f Hotel A dm in is tra tion .
The M erle Marcus M em orial Scholarship is an
annua l dona tion  o f $100 in m em ory o f a d e ­
ceased m em ber o f the  S outhern C a lifo rn ia  C hap ­
ter o f Hotel Sales M anagem ent A ssoc ia tion .
The M ax and Ethel Malam ut Foundation Award
w as estab lished  by Lew is '49 and Gary P. '54 
M a lam ut in honor o f th e ir parents. The annual 
award o f $250 is a va ilab le  to  a res iden t of 
New Jersey.
The Paul T. Kilborn M em orial Scholarship was
es tab lished  in m em ory o f Mr. K ilbo rn , a leader 
in the  hote l industry  th ro u gh o u t h is life , and is 
m ain ta ined  by an annua l g ift o f $1,000 from  h is 
son and d a u g h te r-in -law , Paul ’50 and Justine  
K ilbo rn , In keep ing  w ith  Mr. K ilb o rn 's  p rac tice  of 
sponso ring  im m ig rants  to  th is  country , the  
award is m ade to  a needy fo re ign  student w ho 
m igh t o the rw ise  be unab le  to  a ttend C ornell 
U niversity.
The M arriott Corporation Scholarship Grant,
an annua l g if t o f vary ing  am oun ts up to  $1,500, 
was es tab lished  to  ass is t w orthy  s tudents  in 
m eeting  th e ir  expenses.
The Dubois Chem icals Scholarship p rovides an 
annua l g ift o f $500 fo r award to  a s tudent o f 
the  S choo l o f Hotel A dm in is tra tio n .
The Greyhound Food M anagem ent Scholar­
ship w as in itia ted  w ith  an u nres tric ted  dona tion
o f $1,000 from  G reyhound Food M anagem ent, 
Inc., and is suppo rted  w ith  an annua l co n ­
tr ib u tio n  in va ry ing  am ounts.
The Dewey M acLain Scholarship w as e s tab ­
lished  by the  w ill o f M r. M acLa in  as s c h o la r­
sh ip s  fo r needy and deserv ing  s tuden ts  in the  
S chool o f Hotel A d m in is tra tio n . Mr. M acLain, 
a b la ck  w a ite r and bartender, bequeathed  h is 
en tire  esta te  o f over $100,000 to  the  S chool 
fo r  th is  purpose.
The Barney L. Allis M em orial Scholarship,
suppo rted  by funds to  be p rov ided  annua lly  
by Mr. '54 and Mrs. P h ilip  P is tilli, fo rm e rly  o f 
the  H otel M ueh lebach  in Kansas C ity, M issouri, 
was es ta b lish ed  in m em ory o f the  long -tim e  
p ro p rie to r o f th a t fam ous hote l.
The Mrs. Edmund Ezra Day Scholarship was
es tab lished  by B rooke Inns, Inc.— John  A.
B rooke '57, p res ident; David L. B rooke ’50, v ice  
p res iden t— in hono r o f the  w id o w  o f the  fifth  
p res iden t o f C orne ll U nivers ity . It is to  be 
aw arded to  needy s tudents  w ho  co n tr ib u te  to 
the  best o f th e ir a b ility  to  th e ir own support.
The Sonnabend Scholarship w as e s tab lished  in 
m em ory o f Mr. A. M. Sonnabend, fo u n de r o f the 
Hotel C orpo ra tion  o f A m erica , w ith  an end o w ­
m ent o f $5,000. P reference is g iven  to  s tudents 
from  m ino rity  races and to  sons and daugh te rs  
o f em ployees of the  Sonesta In te rna tiona l 
H ote ls  C orpora tion .
The Sonesta In ternational Hotels Corporation  
Scholarship prov ides an annua l award in the 
am oun t o f $1,000, w ith  p re fe rence  g iven to 
m em bers of m ino rity  races and sons and d a u g h ­
te rs o f em ployees o f the  C orpora tion .
The Paul Masson Vineyards Scholarship of $250 
is to  be aw arded annua lly  to  a w orthy  s tudent 
w hose s c h o la s tic  records  and persona l a ttr ibu tes  
g ive p rom ise  o f fu tu re  achievem ent.
The Hospital Food Adm inistrators Association  
Scholarship was e s tab lished  by a don a tio n  to 
the  S chool o f $500 rep resen ting  hono ra ria  due 
speakers at a H osp ita l Food A d m in is tra to rs  
A ssoc ia tion  w orkshop .
W inegardner-Ham m ons Operations Inc. 
Scholarship was es tab lished  by a g if t  o f $500 
to  be aw arded to  a s tuden t w ith  a dem onstra ted  
in te res t in innkeep ing . The firm  owns and 
opera tes H o liday Inn franch ises .
The A m erican Hotel & M otel Association  
Scholarship o f $1,000 p rov ides fin an c ia l a id  to 
needy s tudents  o f the  S chool o f Hotel 
A d m in is tra tio n .
The A. L. M athias Scholarship was es tab lished  
w ith  a g if t o f $5,250 from  G eorge D. M ath ias ’58 
in hono r o f h is fa th e r and p rov ides s c h o la r­
sh ip s  to  w orthy  s tuden ts  a t the  S chool.
23 S cho la rsh ips  and O ther A ids
The Western International Hotels Hard Corps 
Scholarship prov ides fin an c ia l ass is tance, in 
the am ount o f $700 annua lly , to  s tudents  w ho 
are in terested  in m anag ing  a hotel.
Nestle's Catering Service Scholarship, an
annual g ift o f $1,000, is a va ilab le  to  S chool of 
Hotel A d m in is tra tio n  s tudents from  Austra lia .
The M etropolitan Club M anagers Association  
Scholarship of $500 is to  be awarded to  a 
student from  the  m e tropo litan  New Y ork area 
w ith  an in te rest in c lub  m anagem ent.
The Schenley Affiliated Brands Corporation  
Scholarships are suppo rted  by annual g ran ts  o f 
$2,500 to  be aw arded to  fo u r o r five seniors 
each year.
The A lice  Seidler Statler Scholarship Fund
was estab lished  by the  w ill o f the  w id o w  of 
E llsw orth  M ilton  S ta tle r to  p rov ide  scho la rsh ips  
to  ass is t deserv ing  s tudents  to  rece ive  th e ir 
educa tion  in the  C orne ll U n ive rs ity  S chool o f 
Hotel A dm in is tra tion .
The Leonora and Oscar Greene Scholarship
was in itia ted  w ith  a g ift o f $500 fo r award to 
deserving  s tudents in the  School o f Hotel 
A dm in is tra tion .
The Rockresorts Scholarship fund provides 
$1,250 annua lly  tow ard  the  study expenses and 
trave l costs o f one s tudent, w ith  p reference 
g iven to  s tudents from  Puerto R ico. Rockresorts, 
con tro lled  by Laurance S. R ockefe ller, is 
owned in part by Eastern A irlines .
The Conrad N. Hilton Scholarship represents 
an endow m ent from  the  fo u n de r o f H ilton  H otels 
C orpora tion , the  incom e from  w hich  w ill be 
used to ass is t qua lified , needy s tudents in the  
School o f Hotel A dm in is tra tion .
The Duty Free Shoppers Scholarship was
endow ed by D uty Free S hoppers, Ltd., w ith  an 
o rig ina l c o n trib u tio n  of $10,000 and a co n ­
tinu ing  annual c o n trib u tio n  in vary ing  am ounts. 
The incom e is awarded each year to  a w orthy 
s tudent, w ith  p refe rence  g iven to  s tudents 
from  the P acific  area.
The Albert E. Koehl M em orial Scholarship
represents the  incom e from  an endow m ent set 
up by h is  fr ie nd s  to  honor the  m em ory of 
A lbe rt E. Koehl '28; aw arded annua lly  to  a 
deserv ing  student.
The Cointreau, Ltd., Scholarship is an annual 
g ift of $300 awarded to  an ou ts tand ing  Junior 
spec ia liz ing  in beverage m anagem ent.
The Howard Conrad M em orial Scholarship,
e s tab lished  w ith  funds co n trib u te d  by fam ily  and 
friends in m em ory of H oward C onrad, fa the r 
o f H. P h illip  C onrad '70, is awarded to deserving  
students.
The Victoria  S ta tion -E d  M arinaro Scholarship,
es tab lished  by a co n tr ib u tio n  of $1,000 to  honor 
Ed M arinaro  ’72, is a nnua lly  aw arded to  a 
School o f Hotel A d m in is tra tio n  s tudent, p re fe r­
ab ly  a fo o tb a ll player.
The Forster Educational Foundation S cholar­
ship, an annual g if t in vary ing  am ounts, p rov ides 
aw ards up to  a to ta l o f $5,000 to  severa l 
s tudents  m a jo ring  in accoun ting .
The Lex Hotels Scholarship, es tab lished  by tha t 
com pany, is ava ila b le  to  B ritish  s tudents and 
is awarded on the  basis of m erit and need.
The Pancake Man Restaurants of Cape Cod 
Scholarship, an annual g if t o f $500, is awarded 
to  a w o rthy  upperc lassm an or g radua te  s tudent 
w hose spec ia l in te rest is in the  restau ran t 
industry.
The John Charles Redmond Scholarship, estab ­
lished  w ith  an in itia l c o n trib u tio n  o f $1,250, is 
aw arded as one or tw o sch o la rsh ip s  to  w orthy  
and needy students.
The Mr. and Mrs. James J. O ’Donnell Scholar­
ship, es tab lished  by the  John C. O ’D onne ll '52 
fa m ily  in hono r o f Mr. and Mrs. Jam es J. 
O 'D onne ll, is awarded to  a deserv ing  student.
The llikai Hotel Scholarship, co ns is tin g  of 
$1,000 annua l g ran ts from  the  C hinn  Ho Foun­
dation , is awarded to  one O rien ta l s tu d e n t from  
the  P ac ific  Basin, and is m ade ava ila b le  to  
firs t sem ester s tudents  a t the  recom m endation  
of the  Hotel School S ch o la rsh ip  C om m ittee , 
w ith  the  approva l o f the  C hinn  Ho Foundation.
The School of Hotel Adm inistration 50th 
Anniversary Scholarship was es tab lished  in 
1972 w ith  an endow m ent o f $10,000, co n tribu ted  
by a lum n i and friends  o f the  S chool co m ­
m em ora ting  tha t occas ion . The incom e is used 
fo r sch o la rsh ip s  at the  S chool.
The Frederick G. Ashe M em orial Scholarship
w as e s tab lished  to  honor a fo rm er student, 
F rederick  G. Ashe, w ith  co n tr ib u tio ns  by h is 
parents, Mr. and Mrs. A rth u r J. Ashe, h is 
b rothers, Dr, A rth u r J. Ashe III and Mr. W illiam  
C. Ashe, and h is friends. Incom e from  the 
endow m ent is used to  a id  s tudents  needing 
fin an c ia l ass is tance  to  com p le te  the  last one 
or two years o f s tudy at the  S chool.
The M artin Samuels M em orial Scholarship was
es tab lished  to  honor Mr. S am uels by his 
d au g h te r and son-in -law , Ruth and Harry 
S chap iro , w ith  an endow m ent o f $5,000 to 
p rov ide  an annual sch o la rsh ip  award to  a d e ­
serving  student.
The Jerem iah J. W anderstock M em orial 
Scholarship was es tab lished  to hono r the 
m em ory of Dr. W anderstock, a lon g -tim e  p ro ­
fessor at the  S chool o f H otel A dm in is tra tio n .
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The fund of $10,000 is endow ed and the 
incom e used as sch o la rsh ip  awards fo r d e ­
serv ing  students.
The C larence W. W annop M em orial Scholar­
ship was e s tab lished  as an endow m ent w ith  a 
to ta l c o n trib u tio n  o f $10,000 by Henry W. and 
John W. W annop (both  ’42) to honor the  m em ory 
of th e ir fa ther. The incom e p rov ides an annual 
award to  a deserv ing  student in the  School 
w ho  is a c itizen  of the  U.S. and w ho  has a 
de fin ite  in te res t in the  resort hote l o r resort 
c lub  business.
The U.S. Navy M edical Service Corps Scholar­
ship, o rig ina ted  to  com m em ora te  the  tw entie th  
ann ive rsary of the  program  fo r tra in in g  in food 
se rv ice  fo r Navy men a ttend ing  the  S chool of 
Hotel A dm in is tra tio n , is suppo rted  by g ifts  from  
g radua tes o f the  program .
The Christopher Ryder House Scholarship is
c o n tribu ted  by the  ow ner o f th is  w e ll-know n  
restaurant, Mr. D onald Kastner ’43, as an annual 
g ift in am ounts up to  $500 w h ich  is awarded to 
a deserv ing  student.
The Julius W ile Scholarship, e s tab lished  as an 
endow ed fund in 1972 w ith  a g ift o f s tock  
va lued at $5,600, p rov ides an annua l award to 
a needy and deserv ing  student.
The Lee F. Dickinson M em orial Scholarship
w as estab lished  w ith  an in itia l g ift o f $2,000 by 
Mr. P h ilip  D. Rowe Jr. '48, to  honor h is g ra n d ­
fa ther. Th is am oun t and any a d d itio na l g ifts  
w ill be aw arded to  deserv ing  students.
The W elch Foods, Inc. Scholarship prov ides 
one or two annua l aw ards to ta lin g  $1,000 to  aid 
needy and w orthy  s tudents.
The School of Hotel Adm inistration Scholar­
ship is funded by g ifts  o f vary ing  am ounts 
received from  a lum n i and fr ie nd s  to  provide  
annua l sch o la rsh ip  aw ards to  needy, deserv ing  
students.
The W illiam  W allace Dietz M em orial Fund was
es tab lished  w ith  an endow m ent of $5,000 in 
1974 by the  co lleagues and fr ie nd s  of Mr. D ietz 
w ho  was a ffilia ted  w ith  the  hosp ita lity  industry  
in the M onroe C ounty area of New York State. 
The incom e w ill p rov ide  annua l awards to 
deserv ing  s tudents, w ith  p re fe rence  g iven to 
res iden ts  o f M onroe County.
Scholarships Awarded by 
Other Agencies
The fo llo w in g  sch o la rsh ip s , open to  s tudents or 
p rospective  s tudents  in the  S chool o f Hotel 
A d m in is tra tio n  at C orne ll U nivers ity , are awarded 
by the  agenc ies  ind ica ted . The spec ia l p ro ­
cedu res  fo r app ly ing  shou ld  be noted.
The Statler Foundation Scholarships are
g ran ted  to  s tudents  en ro lle d  in courses in 
hote l a dm in is tra tion  and are adm in is te red  
th rough  va rious  sta te hote l and m ote l assoc ia ­
tions . S tudents at C orne ll have been assisted 
th rough  the  Ind iana, New Jersey, New Y ork 
State Hotel and M ote l A ssoc ia tions , and the 
P ennsylvania  H o te l-M o to r Inn A ssoc ia tion .
The Adrian Phillips Scholarship w as es tab lished  
by the  H otel Sales M anagem ent A sso c ia tio n  to 
hono r Mr. P h illip s , th e ir  firs t execu tive  v ice  
p res ident, w ho  cond u c te d  a course  in hotel 
sa les p rom o tion  at C orne ll U n ive rs ity  fo r 
tw enty-five  years. The sch o la rsh ip s , adm in is te red  
by a board  of trustees w ho  are past p res idents 
o f the  A sso c ia tio n , are open to  s tudents  h o ld ­
ing m em bersh ip  in  the  Hotel S ales M anagem ent 
A sso c ia tio n  chap te rs  at va rious  hote l and 
res tau ran t schoo ls . In fo rm a tion  and a p p lic a ­
tio ns  fo r C orne ll s tudents  may be obta ined  
from  the  s tudent c h ap te r p res id e n t a t S ta tle r 
Hall, C orne ll U nivers ity , Ithaca, New York 
14850.
The National Institute for the Foodservice  
Industry Scholarships are sponsored  by the 
In s titu tio n a l Foodserv ice  M anu fac ture rs  A sso c ia ­
tion  (IFM A). A p p lic a tio n s  m ay be ob ta ined  at 
the  c o lle g e  fin an c ia l a id  o ffice  (335-A  fo r 
C orne ll s tudents) o r by w rit in g  to  the  N ationa l 
Ins titu te  fo r the  Foodserv ice  Industry , 120 South 
R ive rs ide  Drive, C h icago, Ill in o is  60606.
The N IF I-H e in z  S ch o la rsh ip s  are awarded 
a nnua lly  in am oun ts up to  a m axim um  of $3,300 
fo r a th re e -ye a r period  to  five  s tudents  e n ­
ro lled  in a food se rv ice  m anagem ent p rogram . 
S tudents are e lig ib le  o n ly  a fte r co m p le tio n  of 
the  freshm an year in a se n io r c o lle g e  or on 
transfe r w ith  one o r tw o years c re d it from  a 
ju n io r  co llege.
The G o lden  P late S cho la rsh ips . Several awards 
in the  am oun t o f $600 are m ade a nnua lly  to 
s tudents  en ro lle d  in a c o lle g e -le ve l food  serv ice  
m anagem ent p rogram .
The N IF I G raduate  F e llow sh ip  in the  am oun t of 
$2,000 is awarded on a co m pe tit ive  basis  to  a 
te a ch e r o r a dm in is tra to r w ho  has undertaken, 
o r is abou t to  undertake, a p rogram  lead ing  to 
a g radua te  degree  to  im prove  s k ills  in teach ing  
o r a dm in is te rin g  o ccup a tio na l food  serv ice  
e duca tion .
The N IF I Teacher T ra in ing  Grants. Seven 
awards, each in the  am oun t o f $500, are granted 
on a co m pe titive  basis  to  teachers  and o the r 
fa cu lty  m em bers w ho  are ins truc tin g , o r sch ed ­
u led to  ins truc t, courses p repa ring  s tudents 
fo r o ccup a tio na l food se rv ice  careers. A p p li­
cants m ust have undertaken, o r be abou t to 
undertake, tra in in g  p rog ram s (academ ic , in - 
se rvice , o n -th e -jo b , o r o the r) to  im prove  th e ir 
q u a lifica tio n s  fo r tea ch in g  food  se rv ice  courses.
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The Arthur L. Roberts M em orial Scholarship  
Fund was es tab lished  in m em ory o f the  late 
A rth u r L. Roberts, w ho  fo r m any years was one 
o f the co un try 's  o u ts tand ing  hote lm en. The 
s cho la rsh ip , aw arded to  a s tudent en ro lled  in 
the S chool o f Hotel A d m in is tra tio n  at C orne ll, 
w ill provide  a m axim um  of $2,000 per year fo r 
fou r years. This award is open to  a pp lican ts  
w ho  are res iden ts o f the  state of M innesota , o r 
to a ch ild  o r g ra n d ch ild  o f a fo rm er em ployee 
o f Mr. Roberts o r o f the  A rth u r L. Roberts 
Hotel C om pany. A w ards are m ade by a se le c ­
tion  com m ittee  a pp o in ted  by the  trustees of 
the fund.
Food Service Executive Association Scholar­
ship Grants fo r the  purpose  of ass is ting  
deserv ing  ind iv id u a ls  to  receive  food  serv ice  
m anagem ent tra in in g  beyond the  h igh  schoo l 
level m ust be app lied  fo r th rough  a charte red  
branch of tha t o rgan iza tion . G rants are in 
am ounts of not less than $250 nor m ore than 
$500, the  am ount o f the  award d epend ing  on 
the need fo r financ ia l ass is tance  and the 
am ount o f funds a va ilab le  fo r sch o la rsh ip  p u r­
poses. D ead line  fo r rece ip t o f a pp lica tio n s  is 
M arch 1. For in fo rm a tion  and a pp lica tio n s  
contac t Food S ervice E xecutives A ssoc ia tion , 
Inc., 815 A n thony W ayne Bank B u ild ing ,
Fort Wayne, Ind iana  46802.
The Eastern A irlines Scholarship is ava ilab le  
to Puerto R ican s tudents w ho are graduates 
of the  Puerto R ican Hotel S chool, a tw o-year 
p rogram  under the  d ire c tio n  o f the  C orne ll 
School o f Hotel A d m in is tra tio n  facu lty . Inqu iries  
shou ld  be addressed to  the  d ire c to r o f the  
Puerto R ican Hotel S chool, R acquet C lub,
P.O. Box 12112, Isla Verde, San Juan, Puerto 
Rico.
Grants and Assistantships
In a dd itio n  to  the  sch o la rsh ip s  nam ed above, 
Hotel s tudents are e lig ib le  fo r the  genera l 
U nivers ity  sch o la rsh ip s  (see the  sec tion  above 
conce rn ing  a p p lica tio n  fo r the  va rious sc h o la r­
sh ips). These inc lude : the  C orne ll N ational 
S cho la rsh ips , ca rry ing  rang ing  va lues; the 
U nivers ity  U nderg raduate  S cho la rsh ips ; and the 
State of New York S cho la rsh ips , open to 
New York State res idents.
Loans
Loans to  p rom is ing  s tudents  in need of a ss is t­
ance have been m ade poss ib le  by g ifts  to  the 
U niversity. It is a genera l p o licy  to g ran t loans 
on ly  to s tudents w ho have com ple ted  at least 
one term  at C orne ll. A p p lica tio n  shou ld  be m ade 
at the O ffice  o f S ch o la rsh ip s  and F inancia l A id, 
Day Hall.
S hort-te rm  loans in sm a ll am oun ts are ava ilab le  
th rough  the  S chool o f Hotel A d m in is tra tio n  
Loan Funds. For in fo rm ation , co n ta c t e ith e r the 
o ffice  of the  C orne ll S ocie ty  o f H otelm en 
(W -104) o r the  S ch o o l’s F inancia l A id  O ffice 
(335-A), loca ted  in S ta tle r Hall.
The Cornell Society of Hotelm en Loan Fund
w as e s tab lished  by the  S oc ie ty  to  p rov ide  sh o rt­
term  loans in sm a ll am ounts.
The Ye Hosts Loan Fund was e s tab lished  by 
th is  recog n ition  soc ie ty  o f the  S chool fo r  s tu ­
den ts in need of tem pora ry  fin an c ia l ass is tance .
The Raymond M. Cantwell Loan Fund was
es tab lished  by Mr. C an tw e ll '52, w ith  a check  
of $1,500 he received as w inne r o f an Idea Bank 
C ontest conducted  by A dm ira l Sales C orp o ra ­
tion. The m oney is a va ilab le  on easy term s.
The Barney L. A llis-Louis  and Dorothy Kovitz 
Scholarship Loan Fund was es tab lished  by Dr. 
and Mrs. Louis Kovitz and Mrs. Susi A llis  Kohan, 
re la tives of one of A m e rica ’s d is tin g u ish e d  
hote l men, as a lasting  and fitt in g  tr ib u te  to  the 
m em ory of Barney L. A llis , lon g -tim e  p ro ­
p rie to r o f the  Hotel M ueh lebach  in Kansas C ity, 
M issouri.
The Dr. V. A llen Christian Student Loan Fund
was es tab lished  w ith  an in itia l g if t o f $1,000 
from  Pro fessor V. A. C hris tian  '61 in m em ory of 
h is  fa ther. Loans are to be m ade to  w o rthy  s tu ­
den ts in the  S chool o f Hotel A d m in is tra tio n  who 
are in need of funds fo r a short pe riod  of tim e.
The Grohmann Scholarship and Loan Fund in
the  in itia l am ount o f $25,000 was es tab lished  by 
the  H. V ic to r G rohm ann '28 fa m ily  fo r w orthy 
and needy underg radua te  or ente ring  C orne ll 
U n ive rs ity  s tudents. Loans are to  be m ade on a 
short-te rm  basis  at no interest, p re fe rence  to 
be g iven  to s tudents  in the  S chool o f Hotel 
A d m in is tra tio n , va rs ity  a th le tes, fra te rn ity  men, 
so ro rity  w om en, and fo re ign  students.
The Terrance Harland M em orial Loan Fund was
es tab lished  w ith  an in itia l c o n trib u tio n  by Pro­
fesso r Vance C hris tian  '61 in m em ory of Terrance 
H arland, son of Mr. and Mrs. John  H arland of 
the M iam i Beach H o liday  Inn; used to suppo rt 
loans to  needy and w orthy  s tudents. A d d itio n a l 
d ona tions  w ere m ade in 1972.
The Donald N. Pritzker M em orial Foundation  
Loan Fund was in itia ted  w ith  a con trib u tio n  
of $5,000 to  be used a cco rd in g  to the  p ro ­
cedures and p o lic ie s  de te rm ined  by the  dean 
and o the r m em bers of the  S ch o o l's  C om m ittee  
on S ch o la rsh ip s  and Loans.
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Admission to the School
The S chool o f Hotel A d m in is tra tio n  o ffe rs  both 
underg radua te  and g radua te  prog ram s lead ing  
to  p ro fess iona l careers in the  m anagem ent of 
hote ls, m ote ls, resorts and condom in ium s, 
restaurants, c lubs , hosp ita ls , and ins titu tions  
g ene ra lly  and in th e ir des ign  and equ ipm en t 
layout. The requ irem ents  fo r adm iss ion  to  these 
program s are presented in the  fo llo w in g  pages.
Undergraduate Admission
A dm iss ion  to  the  S choo l o f Hotel A dm in is tra tio n  
may be g ranted in Sep tem ber and in January 
to  the  p rospective  s tudent w ho m eets the 
regu la r academ ic  en trance  requ irem ents  and 
the requ irem ents  in persona l q ua lifica tio n s .
It is the  p o licy  of C orne ll U n ive rs ity  ac tive ly  to 
su pp o rt equ a lity  o f educa tiona l o ppo rtun ity . No 
student sha ll be den ied  adm iss ion  to  the  U n i­
ve rs ity  o r be d isc rim ina te d  a ga ins t o the rw ise  
because of race, co lo r, creed, re lig ion , nationa l 
o rig in , o r sex.
A cadem ic Requirements
The a p p lica n t m ust have com ple ted  a secondary 
schoo l course  and m ust o ffe r at least s ixteen 
accep tab le  un its  o f en trance  c re d it inc lu d in g  
Eng lish , fo u r un its ; m a them atics, th ree  units; 
and chem istry , one unit. A d d itio n a l courses may 
inc lude  m athem atics and sc iences  (e spe c ia lly  
phys ics), soc ia l s tud ies ( in c lu d in g  h is to ry ), and 
a fo re ign  language. The S cho las tic  A p titude  
Test o f the  C o llege  Entrance Exam ination  Board 
is requ ired.
C and ida tes  may obta in  c re d it in the  sub jec ts  
they w ish to  p resen t fo r adm iss ion  in one or 
m ore ways, o r som e co m b in a tion  o f them :
1. by p resenting  an a ccep tab le  schoo l ce rtifica te ,
2. by passing , in the  requ ired  sub jec ts , the  
ach ievem ent tests  o f the  C o llege  Entrance 
E xam ination Board, o r
3. by passing  the  necessary New Y ork  State 
R egents exam inations.
H igh schoo l and o the r p repara to ry  w o rk  is a p ­
praised in the  U n ive rs ity  O ffice  of A dm iss ions
to w h ich  the  fo rm a l a p p lica tio n  and cre de n tia ls  
shou ld  be sent.
S u b je c t U nits
E nglish  4
Fore ign Languages (m odern  and a nc ie n t)*
French 1 -4
G erm an 1 -4
Hebrew  1 -3
Ita lian  1 -3
Spanish  1 -4
G reek 1 -3
Latin  1 -4
M athem atics
E lem entary A lgeb ra  1
In te rm ed ia te  A lgeb ra  1
A dvanced  A lge b ra  Vi
Plane G eom etry 1
S o lid  G eom etry Vfe
P lane T rigonom e try  ' / t
S ciences
B io lo g y t 1
Botany 1/2 -1
C hem is try  1
Earth S cience  1/2 -1
General S c ience  1
P hysics 1
Zo o lo g y  % -1
Socia l S tud ies (in c lu d in g  h is tory)
Each course  V i-1
A non re fundab le  $20 a p p lica tio n  fee is requ ired. 
C orrespondence  re la ting  to  the  a cadem ic  a d ­
m iss ion  requ irem en ts  shou ld  be d ire c te d  to  the 
U n ive rs ity  O ffice  of A dm iss ions, Edm und Ezra 
Day H all, C orne ll U nivers ity , Ithaca, New York 
14850.
* If a fo re ign  language  is o ffe red  fo r entrance, 
it is des ira b le  to  p resen t at least two years, 
a lthough  c re d it w ill be g ran ted  fo r a s ing le  year 
o f s tudy in not m ore than two languages.
t  If a un it in b io lo gy  is o ffe red , a h a lf-u n it in 
botany and a h a lf-u n it in zo o lo g y  may not a lso 
be counted.
S tudents s tudy in the  H ow ard B. M eek L ibrary, w h ich  houses over
16,000 vo lum es on hote l and restau ran t m anagem ent and re la ted  sub jec ts .
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S ince s tudents en ro ll fo r  w ork  in hote l a d m in is ­
tra tion  at C orne ll U n ive rs ity  from  a ll parts o f the  
United S tates and from  o the r coun tries , and 
s ince  the  sub jec ts  o f s tudy ava ilab le  to  s tudents  
in the  h igh  sch oo ls  vary from  section  to  section , 
the  p rospective  s tudent is a llow ed  w ide  
freedom  in the  ch o ice  of h igh  schoo l sub jec ts . 
O n ly Eng lish , o bv ious ly  va luab le , chem istry , 
and the  m in im um  m athem atics necessary fo r 
the requ ired  courses in P roperties M anagem ent 
and F inancia l M anagem ent are sp ec ified . S tu­
dents and vocationa l advisers shou ld  not, 
however, be m is led  by th is  freedom . The cu r­
r icu lum  in hote l adm in is tra tion  inc lu d es  a 
num ber o f r igo rous courses in accoun ting , 
science, and eng inee ring , and, w h ile  the 
C om m ittee  on A dm iss ions g ives due w e igh t 
to  the  m ore personal facto rs, it ins is ts , fo r  the  
p ro tec tion  of the  p rospective  s tudent, on ev i­
dence o f good sch o la s tic  a b ility — a b ility  to 
ca rry  an exacting  c o lle g e  program .
A lthough  there  is no s p e c ific  language entrance 
requ irem ent, the  C om m ittee  be lieves tha t a 
sequence of study o f at least th ree  years of a 
fo re ign  language  is like ly  to  be useful to  the 
hote lm an or restau ra teu r and tha t its co m p le ­
tion  is an evidence  of sch o la s tic  ab ility . Two 
years of a language are of m uch less va lue  
than th ree .
W hile  not requ ired , a fo u r-yea r sequence  in 
m athem atics is ev idence  of good  w orkm ansh ip . 
T rigonom etry  is useful in P roperties M anage­
m ent courses. The im po rtance  o f chem is try , in 
v iew  of the  rigo rous chem is try  courses requ ired  
in the  S ch o o l's  cu rricu lum , canno t be over­
em phasized. P hysics a lso  w ou ld  p rov ide  a 
founda tion  fo r P roperties M anagem ent.
For those  s tudents w ho attend the  la rge r schoo ls  
w ith  a w ea lth  o f o ffe rings , som e suggestions  
as to ch o ice  of s tud ies  may be w e lcom e. In 
the se lec tion  of a p repara to ry  course , co n ­
s ide ra tion  shou ld  be g iven to  the  s tu d e n t's  
in terest and the  s c h o o l’s fa c ilitie s . It may be 
tha t the  sugg e s te d  p repara to ry  p rogram  below  
w ill be he lp fu l to  the  adviser, the  parent, and 
the student.
Eng lish , fo u r units.
M a them atics, th ree  or fo u r un its : 
e lem enta ry a lgebra, in te rm ed ia te  a lgebra , and 
p lane geom etry. A lso, if poss ib le , tr ig o ­
nom etry, advanced a lgebra, o r so lid  geom etry.
H istory, at least one unit: 
chosen accord ing  to  in te rest o f the  student 
and fa c ilitie s  o f the  schoo l.
Fore ign language, th ree  units:
French, G erm an, Spanish , o r Latin.
S cience, at least tw o units: 
chem istry , one unit; phys ics; genera l sc ience ; 
b io logy.
E lectives, enough units  to  m ake the  total 
s ixteen.
Personal Requirements
Because m ore a pp lican ts  can m eet the  academ ic  
requ irem ents  than can be accom m oda ted  in 
the School, the  fa cu lty  a ttem pts to  choose  
th rough  a C om m ittee  on A dm iss ions  (w hose 
d e c is io ns  are fina l) those like ly  to  p ro fit m ost by 
the  ins truc tion  offered. The C om m ittee  requ ires  
tha t each p rospective  s tudent a rrange  an in te r­
v iew  w ith  a represen ta tive  o f the  C om m ittee  
on A dm iss ions  of the  S chool o f Hotel A d m in is ­
tra tion , and tha t each p rospective  s tuden t take 
the  S ch o la s tic  A p titude  Test g iven  by the  C o llege  
Entrance E xam ination  B oa rd .* A p p lica n ts  are 
requested to  fu rn ish  one p ic tu re  (passpo rt size) 
at the  tim e  of the  interview .
The in terv iew s are m ost sa tis fa c to rily  he ld  in 
Ithaca. Therefore, cand id a tes  w ho  can co n ­
ven ie n tly  v is it Ithaca are urged to  do  so. They 
w ill p ro fit by an a cqua in tance  w ith  the  U n ive r­
s ity, its  fa c ilitie s , and its staff. In requesting  
an in terv iew , a pp lican ts  shou ld  ind ica te  th e ir 
pre fe rence  of a date and hour, g iv in g  a lte rn a ­
tive  tim es, if poss ib le . In te rv iew  d ead lines  are 
A p ril 15 fo r s tudents a pp ly ing  fo r fa ll sem ester 
and D ecem ber 1 fo r those  a pp ly ing  fo r sp rin g  
sem ester. R equests shou ld  be addressed  to  the 
A dm iss ions  O fficer, School o f Hotel A d m in is tra ­
tion , S ta tle r H a ll- t
The S ch o la s tic  A p titude  Test is g iven by the  
C o llege  Entrance Exam ination  Board at po in ts  
a ll over the  coun try  and in the  la rg e r c itie s  
abroad. It is g iven s ix  tim es a year, but the  
p rospective  s tudent shou ld  p lan  to take  the 
test in D ecem ber o r January. D eta iled  in fo rm a ­
tion  regard ing  the  p laces of exam ina tion  and 
the  exact dates can be obta ined  by w rit in g  to 
the  C o llege  Entrance E xam ination  Board, Box 
592, P rince ton, New Jersey 08540. P rospective  
s tudents  res id ing  in the  R ocky M oun ta in  states 
o r fa rth e r w est shou ld  address the  Board at 
Box 1025, Berkeley, C a lifo rn ia  94701. A d m is ­
s ion to  the  S ch o la s tic  A p titu d e  Test is by p rio r 
a rrangem ent only. A p p lica tio n  fo r adm iss ion
* By excep tion  th is  requ irem ent is w aived in 
the  cases of a pp lican ts  w ho are c o lle g e  g ra d u ­
ates possessing  B a ch e lo r’s degrees, and in 
the  cases o f a pp lican ts  w hose m other tongue  
is not Eng lish .
t  Not a ll p rospective  s tudents, however, can 
read ily  com e to Ithaca. To m eet th e ir needs, 
a rrangem ents have a lso  been m ade w ith  
g radua tes and o the rs active  in the  hote l and 
res tau ran t business in m ost o f the  p rin c ipa l 
c ities  of the  w orld  to serve as interview ers. 
P rospective  s tudents shou ld  in form  the  School 
o f th e ir  ch o ice  of tim e and p lace  fo r the in te r­
v iew  by w rit in g  d ire c tly  to the  S chool o f Hotel 
A d m in is tra tio n , S ta tle r Hall.
As part o f the  W ork-S tudy Program , se lected  upperc lassm en becom e m anagers 
fo r S ta tle r Inn, w h ich  has fifty -tw o  room s and restau ran ts seating  1,000.
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shou ld  be filed  d ire c tly  w ith  the  Board. To avoid  
a late a p p lica tio n  fee, it shou ld  be file d  at least 
a m onth in advance of the  date  o f the 
exam ina tion .
The p rocedu res invo lved  in securing  adm iss ion  
may a ppea r som ew hat invo lved. They are 
d es igned , however, to p ro tec t the  p rospective  
s tudent. O n ly those are adm itted  w ho  seem 
like ly  to  be ab le  to  ca rry  a rigo rous co lle g e  p ro ­
gram  and w ho  seem like ly  la te r to  be successfu l 
in the  industry. The r isk  o f fu tu re  fa ilu re  or 
d isa p p o in tm e n t is th u s  reduced  to  a m in im um . 
To prov ide  am ple  tim e  fo r a ll the  a rrangem ents, 
the  fo rm a l a p p lica tio n  fo r  adm iss ion  m ust be 
filed  before  February 1 fo r s tudents  p lann ing  to 
en te r in S eptem ber.
A p p lica n ts  shou ld  co nsu lt the  A n nouncem en t o t 
G enera l In fo rm a tion  fo r d e ta ils  regard ing  
app lica tio n s , and m edica l requ irem en ts  that 
m ust be met e ith e r before  o r du ring  the  re g is ­
tra tion  period . The A n nouncem en t may be 
obta ined  by w rit in g  to : C orne ll U n ive rs ity  
A nnouncem ents , Edm und Ezra Day Flail,
Ithaca, New Y ork 14850.
Transfer Students
W ith the  approva l o f the  C om m ittee  on A d m is ­
sions, s tudents  m ay be adm itted  to  the  School 
w ith  advanced s tand ing  from  o the r ins titu tio n s  
of c o lle g e  level. To such students, c re d it w ill 
o rd in a rily  be g iven  aga ins t the  s p e c ific  degree 
requ irem ents  fo r those  courses fo r w h ich  su b ­
s ta n tia lly  equ iva le n t w ork  has been done. For 
tha t portion  o f the  s tu d e n t's  w ork  not a p p li­
cab le  to  the  s p e c ific  requ irem ents, c re d it up to 
24 hours w ill o rd in a rily  be g iven  a ga ins t the 
requ irem ents  of 122 hours. The to ta l o f trans fe r 
c re d it a llow ed  may not exceed 60 sem ester 
hours. T ransfer s tudents w ill be held , as w ith  
non transfe r s tudents, fo r the  co m p le tio n  o f the  
h o te l-p ra c tice  requ irem ent before  the  last term  
o f res idence. W hen they a pp ly  fo r adm iss ion , 
they are expected  to  take the  S ch o la s tic  
A p titude  Test (excep t fo r b ach e lo r's  degree  
ho lde rs), and to  p resent them se lves fo r in te r­
views. Form al a pp lica tio n s  fo r  adm iss ion  for 
those  con te m p la ting  S ep tem ber en trance  shou ld  
be filed  before  February 1 w ith  the  U nivers ity  
O ffice  o f A dm iss ions, Day Flail. The sp rin g  term  
a p p lica tio n  d ea d lin e  is N ovem ber 1. A  non- 
re fundab le  $20 a pp lica tio n  fee is requ ired. 
Students w ill be accep ted  on tra n s fe r from  
ju n io r co lleges, but on ly  if th e ir  reco rds  show  
them  to be fu lly  q ua lified  fo r rigo rous advanced 
c o lle g e  work. In each case the  p repara to ry  
schoo l record  m ust m eet C orne ll entrance 
standards, and the  ju n io r  c o lle g e  record  m ust 
be of su pe rio r g rade. No p rospective  s tudent 
p lann ing  on eventua l en ro llm e n t in the  S chool 
o f Flotel A d m in is tra tio n  at C orne ll shou ld  em bark 
firs t on a ju n io r c o lle g e  program  as a m eans of 
avo id ing  C orne ll en trance  requ irem en ts  or as a
m atte r o f econom y. S tudents w ith  en trance  
d e fic ie n c ie s  sh ou ld  rem edy them . Those w ho 
lack  funds shou ld  a pp ly  fo r sch o la rsh ip  a id .
Foreign Students
S tudents from  fo re ig n  co un trie s  w ho  present 
sa tis fa c to ry  ev idence  o f adequate  ca p a c ity  and 
tra in in g  may be adm itted  to  the S choo l. S ince  
th e ir p rev ious e duca tion  usua lly  does not c o n ­
fo rm , p o in t by po in t, to  tha t requ ired  of the 
native s tudent, som e la titud e  may be g ranted 
w ith  respect to  exact seconda ry  en trance  units. 
It rem ains essen tia l, however, tha t the  fo re ign  
student possess an edu ca tio na l backg round  at 
least tan tam oun t to  the  tw e lve  years o f sec­
ondary  sch oo ling  re qu ire d  of native  app lican ts , 
and tha t the  c a lib e r o f a cad e m ic  perfo rm ance  
be h igh . If the  native  language  is not Eng lish , 
the  a p p lic a n t w ill not be requ ired  to  take  the 
S ch o la s tic  A p titu d e  Test, but sh ou ld  pass the  
TOEFL, an exam ina tion  of Eng lish  p ro fic iency .
To q u a lify  as a tra n s fe r s tudent, he o r she m ust 
have a m in im um  o f fifteen  c re d it hours of 
co lle g e -le ve l work.
To be e lig ib le  fo r f in a n c ia l a id  s tuden ts  m ust 
firs t su pp o rt them se lves  fo r  one year. For 
fu rth e r in fo rm a tion  regard ing  student a id  see 
pp. 19-25.
A ll p rospec tive  s tudents, w herever they may be 
loca ted , are requ ired  to  a rrange  fo r an o ffic ia l 
in te rv iew  by w rit in g  d ire c tly  to  the  S chool of 
Flotel A d m in is tra tio n . In te rview s can often  be 
schedu led  w ith in  the  a p p lic a n t's  own coun try  
w ith  a represen ta tive  of the  S chool.
Graduate Admissions
A dvanced  degrees in the  fie ld  o f hote l, food 
se rv ice , and trave l indus try  m anagem ent have 
been o ffe red  at C orne ll U n ive rs ity  s ince  1929. 
Recently, the  S choo l o f Flotel A d m in is tra tio n  and 
the  G raduate  S chool have in itia te d  the  M aster 
o f P ro fess iona l S tud ies  (M .P .S .), a new a d ­
vanced degree  in hote l a dm in is tra tion .
Flo lders o f the  b a ch e lo r 's  degree  w ho  are c a n d i­
dates fo r adm iss ion  m ust fu lf i ll  the  persona l 
adm iss ion  requ irem en ts  d escrib e d  on p. 29. Like 
a ll o the r cand id a tes  fo r adm iss ion , they present 
them se lves  fo r a persona l in terv iew , bu t they 
are not requ ired  to  take  the  C o llege  B oard 's  
G raduate  Record E xam inations. Those w ho  have 
taken th is  test, how ever, are asked to  have 
the  Board tra n sm it th e ir  scores.
M.P.S. Degree
The M.P.S. degree  is ava ila b le  to  s tudents  w ho 
a lready possess a b a ch e lo r’s deg ree  from  an 
a cc red ite d  ins titu tio n  in an area o th e r than 
hote l a dm in is tra tion . It a lso  a llow s s tudents  w ho  
have received a B.S. in hote l a dm in is tra tion  to 
co n tin u e  th e ir e duca tion  on a g radua te  level
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tha t is less research inc line d  and m ore p ro ­
fe ss ion a lly  o rien ted  than a M aster o f Sc ience.
M.P.S. a pp lican ts  are asked to  o ffe r tw e lve  of 
the fo llo w in g  tw enty-one  c re d it hours as p re ­
requ is ites  to  en te ring  the  M.P.S. p rogram :
C red it Hours
A ccoun ting 6
E conom ics 6
Psycho logy 6
C hem istry 3
Total 21
If less than tw elve p re requ is ite  hours are o f­
fe red , the  extra  hours w ill be added to  the 
s ix ty -fo u r requ ired  fo r g radua tion .
There are th ree  d iffe re n t com ponen t parts or 
tracks  of the  M.P.S. degree  p rogram . The c u r­
r icu lum  varies fo r the  th ree  tracks  accord ing  
to  areas prev ious ly  s tud ied .
T rack I is a tw o-year p rogram  covering  the 
broad spectrum  of hote l m anagem ent and is 
a va ilab le  to  s tudents  w ho possess a fou r-year 
degree in an area o the r than hote l a d m in is ­
tra tion . T rack II is fo r s tudents  w ho possess a
B.S. in hote l adm in is tra tion  from  an ins titu tio n  
o the r than C orne ll U nivers ity , and requ ires 
from  one to  two years to  com ple te . T rack III 
is fo r s tudents w ho  hold  a B.S. in hote l adm in ­
is tra tion  from  C orne ll U niversity, and norm a lly  
requ ires  one year fo r com p le tion .
In o rde r to  q ua lify  fo r the  M.P.S. degree, each 
student is requ ired  to  w rite  an investiga tive
repo rt under the  gu id a nce  o f an adviser. A 
p rac tice  requ irem en t m ust a lso  be met.
M.S. and Ph.D. Degrees
Persons in terested  in o b ta in ing  the  M aste r o f 
S c ience  deg ree  from  the  S chool m ust firs t fu lf ill 
the  S ch o o l's  regu la r B.S. degree  requ irem ents 
in hote l adm in is tra tion . The M aster o f S c ience 
no rm a lly  requ ires  one fu ll year o f res idence  
beyond the  b a ch e lo r’s degree  and com p le tio n  
of an a ccep tab le  o rig ina l thes is . E xcep tiona lly  
w e ll-q u a lif ie d  g radua tes of the  M.P.S. and M.S. 
degree  p rogram s may be accep ted  fo r w ork 
tow ard  the Ph.D. degree.
Applications
A p p lica tio n  fo rm s and in fo rm a tion  abou t genera l 
requ irem ents  fo r adm iss ion  may be ob ta ined  
from  the  G raduate  S chool, Sage G raduate  
C enter, C orne ll U nivers ity , Ithaca, New York 
14850. Inqu iries  co nce rn ing  in te rv iew  a rran g e ­
m ents, in fo rm a tion  abou t the  S ch o o l's  p rogram , 
requ irem en ts  fo r g radua tion , and fin an c ia l a id 
shou ld  be d ire c te d  to  the  G raduate  Facu lty 
R epresentative , S chool o f Hotel A dm in is tra tio n , 
S ta tle r Hall, C orne ll U niversity, Ithaca, New York 
14850.
A lim ited  num ber o f te a ch in g  and o the r 
ass is tan tsh ip s  is ava ilab le  to  q ua lified  g radua te  
s tudents. Inq u irie s  shou ld  be addressed, a fter 
the  cand id a te  has been accep ted  as a cand ida te  
fo r an advanced  degree, to the  D ean 's O ffice, 
S chool o f Hotel A d m in is tra tio n , S ta tle r Hall, 
C orne ll U nivers ity , Ithaca, New Y ork  14850.
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Programs Leading to Academic Degrees
The opp o rtu n itie s  fo r the  student to  ach ieve  a 
fu lf ill in g  ca reer in the  lodg ing , food se rvice , and 
trave l indus tries  are m an ifo ld . These industries  
have undergone  trem endous change  and 
deve lopm ent du ring  the  h is to ry  o f the  School 
and today are am ong the  m ost ch a lle ng ing  and 
ra p id ly  expand ing  fie ld s  of hum an endeavor.
For m ore than fifty  years, the  S ch o o l's  g radua tes 
have found tha t th e ir bas ic  educa tiona l p repa ra ­
tion  prov ided  them  w ith  a des irab le  background  
to  becom e leaders in these indus tries  and to 
he lp  shape industry  deve lopm en t a round  the 
w orld . D uring  the  in te rven ing  years, the  S ch o o l’s 
c u rricu lum  has benefited  from  the  c lose  g u id ­
ance of these industry  leaders.
Thus, the  prog ram s lead ing  to the  unde r­
g radua te  b a ch e lo r’s degree  represen t the  co m ­
b ined e ffo rts  o f u n ive rs ity  educa to rs  and of 
those w ho are c lose ly  a ttuned to  the  e du ca ­
tiona l needs of industry . For th is  reason, the 
prog ram s o u tlined  be low  inc lu d e  courses in the 
libe ra l arts, som e of them  s p e c ifica lly  named 
and o the rs to be taken as free  e lectives, and 
basic  courses d ea ling  w ith  the  fundam enta l 
concep ts  o f the  industries  th a t the  student is 
p reparing  to  enter.
The basic  p rogram  lead ing  to  the  degree  in 
hote l a dm in is tra tion , as set fo rth  below , can be 
fu rthe r enriched  w ith  a broad se lec tion  of e le c ­
tive  courses offe red  by the  S chool and e lsew here  
in the  U niversity. For instance, the  student 
w ish ing  to spec ia lize  in fin an c ia l m anagem ent, 
in food and beverage m anagem ent, o r in any 
o the r area w ill find  an extensive  lis t o f e lec tive  
courses offered w ith in  the  S chool and a su g ­
gested lis t o f courses o ffe red  by o the r U n ive rs ity  
d iv is ions , in the next section , "D e s c rip t io n  of 
C ourses."
S tudents w ish ing  to earn an advanced  degree 
have an e qua lly  broad se lec tion  of courses 
designed  to  fu lf ill th e ir sp ec ific  needs. G raduate  
s tudents are en ro lled  in p rogram s tha t link  
th e ir previous educa tiona l backg round  w ith  the 
concep ts  and tra in in g  bas ic  to  indus try  re ­
qu irem ents. For fu rth e r in fo rm a tion  on g raduate
degree  program s, the  reader shou ld  con tac t 
P ro fessor S tan ley W. Davis, G raduate  Faculty 
R epresentative , S chool o f Hotel A d m in is tra tio n , 
C orne ll U nivers ity , Ithaca, New Y ork  14850.
Requirements for G raduation
R egu larly  en ro lle d  s tudents  in the  S choo l o f 
H otel A d m in is tra tio n  are cand ida tes  fo r the  
degree  of B ache lo r o f Sc ience. The re qu ire ­
m ents fo llow :
1. C om p le tion  of e ig h t te rm s in re s idence .*
2. C om p le tion , w ith  a m in im um  average of 2.0, 
o f 122 c re d it hours requ ired  and e lec tive  as set 
fo rth  in the tab le  on p. 35.
3. C om p le tion  of 60 po in ts  o f p rac tice  c re d it 
be fo re  en te ring  the  last term  of res idence, as 
d e fined  on pp. 34-35 .
4. C om p le tion  du ring  the  firs t fo u r te rm s of 
res idence  of the  U n ive rs ity  requ irem en ts  in 
phys ica l educa tion  (see p. 35).
Suggested program s of courses arranged  by 
years appear on pp. 36 -37 . The sp e c ific a lly  re ­
qu ired  courses ind ica te d  accou n t fo r 85 of the 
to ta l o f 122 hours. From the  hote l e lectives 
(pp. 3 7 -3 8 ), som e co m b in a tion  o f courses 
to ta lin g  at least 13 c re d it hours, is to  be taken. 
The rem ain ing  24 hours may be earned in 
courses chosen at w ill, w ith  the  approva l of 
the  s tu d e n t’s adviser, from  the  o ffe rings  o f any 
co lle g e  o f the  U n ive rs ity  p rov ided  on ly  tha t 
the  cus tom ary  requ irem en ts  fo r adm iss ion  to 
the  courses chosen are met.
S tudents in the  S chool o f H otel A d m in is tra tio n  
w ho  p lan  to  attend sum m er schoo l a t C orne ll 
o r e lsew here  and C orne ll s tudents  w ho  pro-
* S tudents trans fe rring  from  o the r co lleges  and 
u n ive rs ities  may be a llow ed a p p ro p ria te  c red it 
aga ins t the res idence  requ irem en ts  at the tim e 
of adm iss ion . A  s tudent w ho  has com p le ted  six 
te rm s at the  S chool o f Hotel A d m in is tra tio n  and 
w ho has a tta ined  a d is tin g u ish e d  cum ula tive  
average may p e tition  the  fa cu lty  fo r perm iss ion  
to w aive  the  res idence  requ irem ent.
A g raduate  s tudent o b ta ins  adv ice  from  h is  research com m ittee. 
P rofessors Recknagel, Sherry, and Kaven.
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pose to  a ttend any o the r un ivers ity , w ith  the 
expecta tion  th a t c re d it thus  earned m igh t be 
coun ted  tow ard the  C orne ll degree  in hotel 
a dm in is tra tion , shou ld  ob ta in  the  approva l o f 
the  S chool in advance. C red it w ill not be a llow ed 
o therw ise .
C red it earned in the  courses in m ilita ry  sc ience  
or a ir  sc ience  o r naval sc ience  may be counted 
in the  24 c re d it hour g roup  o f free  e lectives. 
Both men and w om en s tudents are requ ired  
by the  U n ive rs ity  Facu lty to  take fo u r courses 
in p hys ica l e duca tion , but no c re d it fo r the 
academ ic  degree  is a llow ed  fo r these  courses.
Grading System
Lette r g rades rang ing  from  A +  to  F are given 
to  ind ica te  a cadem ic  perfo rm ance  in each 
course . These le tte r g rades are ass igned  a 
num erica l w e ig h t fo r each term  average as 
fo llow s: A  equ iva le n t to  4.0; B to  3.0; C to  2.0;
D to  1.0; F to  0.0. For good stand ing , the  
s tudent shou ld  m ain ta in  a m in im um  average 
o f 2.0. In o rde r to  graduate , a cum ula tive  
average of 2.0 and a fina l term  average of 2.0 
are requ ired  as m in im um s. A s tu d e n t may 
enro ll each sem ester fo r th ree  c re d it hours 
of free  e lec tive  courses w h ich  are to  be graded 
"s a tis fa c to ry "  o r "u n s a tis fa c to ry ."  In add ition , 
ce rta in  hote l e lec tive  courses, inc lu d in g  Hotel 
A d m in is tra tio n  112 and 514, may be taken on 
an S-U basis at the  op tion  o f the  ins truc to r, if 
so arranged  during  the  firs t tw o w eeks of the 
term . For a sa tis fa c to ry  g rade  in such courses 
an " S "  is equa l to  a le tte r g rade  o f C or 
better.
S tudents w hose  term  average is a t least 3.3 
and com posed  o f a t least tw e lve  c re d it hours of 
le tte r g rades, w ith  no unsa tis fac tory  o r inco m ­
p le te  grades, are honored by being p laced  on 
the  D ean ’s List.
Practice Requirement
As part o f degree  requ irem ents, each und e r­
g radua te  en ro lled  in the  S chool o f Hotel 
A d m in is tra tio n  m ust com p le te  a m in im um  of 
two sum m er pe riods  of ten w eeks each of fu l l­
tim e, superv ised  em ploym ent and file  a ccep tab le  
reports  fo r each w ork  p e rio d .*  O p tiona lly , th is  
requ irem en t may be sa tis fied  by com p le ting  one 
such sum m er w ork  period  and su ffic ien t part- 
tim e w ork  to  equa l ten fu ll- t im e  w ork  weeks. 
A ga in , a ccep tab le  reports  m ust be filed . S tu­
den ts en te ring  the  S chool w ho have had ex­
tens ive  w ork  expe rience  may sa tis fy  o ne -h a lf o f 
the  w o rk  expe rience  requ irem ent if th e y  make 
a p p lica tio n  fo r approva l to  the  P rac tice  C red it 
C om m ittee  at the  tim e  o f m a tricu la tion  and
* As set forth  in the  P ractice  Ins truc tions  su p ­
p lied  on request to  the  School o f Hotel 
A dm in is tra tio n , C orne ll U nivers ity , Ithaca,
New Y ork 14850.
su bm it an a ccep tab le  report du rin g  the  firs t 
term  fo llo w in g  m a tricu la tion . S tudents  are not 
perm itted  to  re g is te r fo r the  fina l term  of 
res idence  u n til they have sa tis fied  the  p rac tice  
requ irem en t in fu ll.
The re qu irem en t has a num ber of ob jec tives . 
S tudents on p rac tice  at som e m ino r o r m enia l 
jo b  can test th e ir  in te res t in w ork  in the  fie ld . 
They can learn  by expe rience  the  po in ts  of 
v iew  o f the  em ployee  and by obse rva tion  the  
d u tie s  o f fe llo w  w orke rs  in re la ted  job s , in 
su pe rio r and in fe rio r posts. W ith th o u g h t and 
im ag ina tion  they  can re flec t upon and learn 
som eth ing  o f the  p rob lem s o f m anagem ent and 
th e ir  so lu tion . Upon re tu rn ing  to  the  c lassroom , 
s tudents can d raw  upon th is  expe rience  to  
illu s tra te  and to  understand the  ideas d eve l­
oped by the  ins truc to r. A fte r g rad u a tion , they 
can rest th e ir a p p lica tio n  fo r perm anent em ­
p loym en t in part upon the  p rac tice  experience  
record  and in m any cases can re ly  on con tac ts  
e s tab lished  du rin g  the  p rac tice  period  to  
in itia te  and su pp o rt th e ir  cand idacy.
S ince cade ts  in the  A rm y Reserve O fficers 
T ra in ing  C orps are expected  to  spend  six w eeks 
in cam p durin g  the  sum m er before  th e ir  se n io r 
year, it is e sp e c ia lly  d e s ira b le  tha t hote l s tudents 
w ho  p lan  to  jo in  the  C orps and to  e le c t the 
advanced courses in m ilita ry  sc ien ce  make 
every e ffo rt to  exped ite  th e ir p rac tice  w ork  early. 
By w ork ing  the  fu ll vaca tion  pe riods  o f th irteen  
w eeks and by f ilin g  su pe rio r e arly  reports , it is 
poss ib le  to  sa tis fy  the  p rac tice  requ irem ents  
and to  a ttend the  fina l sum m er tra in in g  cam p. 
S im ila rly , s tuden ts  en ro lle d  in the  Navy Reserve 
O fficers  T ra in ing  C orps w ho  m ust m ake sum ­
m er c ru ise s  shou ld  a n tic ip a te  the  p rac tice  
requ irem en ts  as m uch as possib le .
A lthough  the  p rac tice  is an essen tia l part o f the 
s tu d e n t’s p rogram , the  S chool does not g ua ra n ­
tee sum m er p os itions . Th rough  the  S ch o o l's  
num erous con tac ts  w ith  the  hote l and restau ran t 
indus try  a co ns id e rab le  num ber o f o pen ings 
are ava ilab le  fo r s tudents  o f h igh  prom ise . 
O ther s tudents are ass is ted  in f in d in g  w ork, and 
o rd in a r ily  A m erican  s tuden ts  find  jo b s  qu ite  
read ily . Jobs su ita b le  fo r  fo re ign  s tudents  are 
c o ns id e rab ly  less num erous. C onsequen tly , the 
fo re ig n  s tudent m ust expect to  have m ore 
d iffic u lty  in ge tting  loca ted. The S choo l w ill 
g ive  ass is tance  as it can to  fo re ig n  s tudents 
but in no case can guarantee p la ce m e nt o r 
assum e re s p o n s ib ility  fo r it.
Some hote l and res tau ran t o rga n iza tio n s  (am ong 
them  the  Sonesta H otels, H ilton  H otels, In te r­
C on tinenta l H otels C orpo ra tion , S hera ton  Hotels, 
and S tou ffe r’s and M a rrio tt C orpo ra tion ) make 
a po in t o f p rov id ing  expe rience  o pp o rtu n itie s  for 
C orne ll s tudents, g iv in g  them  spec ia l a p p re n tice ­
sh ip  a rrangem en ts  w ith  ro ta ted  experience .
U pperc lassm en in lim ited  num bers are e nco u r­
aged to  en ro ll in w ork -s tud y  p rogram s w h ich
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Course Requirements for Graduation
S p e c ifica lly  re q u ire d  courses H ours
M anagem ent: HA 111, 211, 112, 114 10
Financia l m anagem ent: HA 121, 122, 221, 222, 225, p lus th ree  add itio na l hours 18
Food and beverage m anagem ent: HA 131, 132, 231, 232 12
A dm in is tra tio n : HA 241, 242, p lus th ree  a d d itio na l hours o f econom ics  
(pp. 5 3 -5 4 ); HA 341, 344 15
P roperties m anagem ent: HA 251, 351, 352, 451 12
M anageria l com m un ica tions : H um an ities  I and II; HA 265 9
Science: HA 171, 172, 173 9
Total, s p e c ific a lly  re q u ire d  courses  85
H ote l e lectives  13
Free e lec tives  24
Total semester hours required for graduation 122
invo lve  s ix  to  e ig h t m onths of o n -th e -jo b  m ana­
geria l ins truc tion  and experience. The d e ta ils  of 
these program s are set fo rth  in Hotel A d m in is ­
tra tion  610 (see D irected  S tud ies p. 43).
S tudents des iring  cons id e ra tio n  fo r adm iss ion  
to  one o f these program s shou ld  m ake a p p li­
ca tion  to  the  ass is tan t dean at least one term  
in advance.
The type of experience  fo r w h ich  p rac tice  c red it 
has been g iven is illu s tra te d  in the  fo llo w in g  
lis t o f jobs  p rev ious ly  he ld  by hote l s tudents:
Food Serv ice  S uperv isor, Racquet C lub, 
P h ilade lph ia , P ennsylvania 
M anager, E lka C lub, Elka Park, New York 
Datum  C lub S uperv iso r (M anager), 
C om m iss ioned  O ffice rs ' M ess, Open, United 
States Naval Base, N ewport, Rhode Is land 
Food and Beverage C ontro l Tra inee, London 
H ilton , London, England 
A ccoun ting  C hecker, Laventhol K rekste in  
H orwath and Horwath, New York C ity 
Steward, B lackhaw k R estaurant, C hicago,
I llin o is
D esign D raftsm an, B ucke lius  Food Service 
E qu ipm ent C om pany, S hreveport, Lou is iana 
H ousekeep ing  Staff, S hera ton-B oston , Boston, 
M assachusetts 
Food S ervice Superv isor, D isneyland , A nahe im , 
C a lifo rn ia
M anagem ent Tra inee, M arrio tt C orpora tion , 
W ash ing ton, D.C.
M anagem ent Tra inee, Sea P ines P lan tation  Co., 
H ilton  Head, South C aro lina  
M anager, W estern D rive -in , Akron, O hio 
Host, Queens Surf Restaurant, H ono lu lu , Hawaii 
A ss is tan t M anager, H ost Town M ote l, Lancaster, 
Pennsylvania 
M anager, H yann isport C lub, H yann isport, 
M assachusetts 
A ud ito r, P rice W aterhouse & C om pany, New 
Y ork C ity
T ra inee, C aribe  H ilton  Hotel, San Juan,
Puerto  Rico 
A ss is tan t Head C ash ier, G ross inger's , 
G rossinger, New York 
A ss is tan t C red it M anager, Shera ton  Hotels,
New Y ork C ity 
B anque t-S a les  Tra inee, H un ting ton  Town House, 
New Y ork C ity 
Superv iso r, York H osp ita l, York, P ennsylvania  
Executive Tra inee, El Ponce In te r-C on tinen ta l 
Hotel, Ponce, Puerto R ico 
Bartender, Bethesda C oun try  C lub, Bethesda, 
M aryland
Physical Education Requirement
A ll underg radua te  s tudents  m ust com p le te  fo u r 
term s of phys ica l educa tion  in the  firs t two 
years. Postponem ents are a llow ed  on ly  by co n ­
sent o f the  U n ive rs ity  C om m ittee  on A cadem ic  
R ecords and Ins truc tion  th rough  its re p re ­
senta tive  in the  S ch o o l's  O ffice  of R ecords and 
S chedu ling .
E xem ptions from  the  phys ica l e duca tion  re­
qu irem ent may be m ade by the  U n ive rs ity  
C om m ittee  on A ca d em ic  R ecords and Ins truc tion  
w hen it is recom m ended by the  C orne ll m edica l 
s ta ff o r because of unusual c o nd itio ns  of age, 
res idence, o r o u ts ide  re spo n s ib ilit ie s . S tudents 
w ho  have been d ischa rged  from  the  arm ed 
fo rces may be exem pted. For s tudents  e n te r­
ing w ith  advanced stand ing , the  num ber of 
te rm s of phys ica l educa tion  requ ired  is reduced 
by the  num ber o f term s w h ich  the  student has 
sa tis fa c to rily  com ple ted , not n ecessa rily  in ­
c lud in g  phys ica l educa tion , in a c o lle g e  of 
recogn ized  stand ing .
The requ irem en ts  in p hys ica l educa tion  are 
set fo rth  in d e ta il in the  A nnouncem en t o f 
G enera l In to rm ation. The courses offe red  are 
described  in p ub lica tio n s  m ade ava ilab le  to 
en te ring  s tudents  by the D epartm en t o f Physica l 
E ducation  and A th le tics .
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Undergraduate 
Curriculum
Th is typ ica l a rrangem ent of requ ired  courses, 
year by year, is o ffe red  fo r illu s tra tion . The 
courses m entioned are d escrib e d  in d e ta il on 
pp. 41 -61 .
Freshman Year
S p e c ifica lly  re qu ire d  courses H ours
H um an ities I and II 6
E lem entary Psycho logy, HA 111 3
In troduc to ry  M anagem ent, HA 112 1
In fo rm ation  System s I, HA 114 3
E lem entary A cco u n tin g , HA 121 3
H osp ita lity  A cco u n tin g , HA 122 3
Fundam enta ls  o f Food P repara tion  and 
Service, HA 131 3
C om m erc ia l Food P roduction , HA 132 3
Food C hem is try  I and II, HA 171-172  7
S an ita tion  in the Food S ervice O pera tion ,
HA 173 2
34
S uggested  e le c tiv e s ' H ours
Lectures in Hotel M anagem ent, HA 115 1
Typew riting , HA 161 2
* Th irteen  sem ester hours o f hote l e lectives 
are to  be taken.
Sophom ore Year
S p e c ifica lly  re q u ire d  courses H ours
M acroeconom ics , HA 241 3
M ic roeconom ics , HA 242 3
M anagem ent o f Personnel, HA 211 3
In te rm ed ia te  A cco u n tin g , HA 221 3
M anageria l A ccoun ting  in the  H osp ita lity  
Industry , HA 222 3
F inanc ia l E conom ics, HA 225 3
M eat S c ience  and M anagem ent, HA 231 3
P roperty M anagem ent G raph ics, HA 251 3
24
S uggested  e le c tiv e s ' Hours
Lectures in H otel M anagem ent, HA 115 1
P rinc ip le s  of M arketing , HA 243 2
H otel C om puting  A p p lica tion s , HA 214 3
Front O ffice  M achine  A cco u n tin g , HA 223 1
Food and Beverage C ontro l, HA 224 2
S pec ia lty  Food P repara tion, HA 233 3
Typew ritten  C om m un ica tion , HA 261 2
‘  Th irteen  sem ester hours of hote l e lec tives  
are to  be taken.
Junior Year
S p e c if ic a lly  re q u ire d  courses Hours
Effective C om m un ica tion  in O rgan iza tions ,
HA 265 3
A course  in f in a n c ia l m anagem ent* 3
O pe ra tiona l Food P roduction  System s,
HA 232 3
Law of B usiness, HA 341 3
Law of Innkeep ing , HA 344 3
M echan ica l and E lec trica l P roblem s
I and II, HA 351 -352  6
21
S ug ge s te d  e le c tiv e s f Hours
P sycho logy in B usiness and Industry,
HA 314 3
S em inar in O rgan iza tiona l B ehav io r and 
A d m in is tra tio n , HA 315 3
The P sycho logy o f A d ve rtis ing , HA 318 3
R esort and C ondom in ium  M anagem ent,
HA 215 2
Lectures in H otel M anagem ent, HA 115 1
F ranch is ing  in the  H o sp ita lity  Industry,
HA 244 2
Tourism , HA 245 2
A dve rtis ing  and P u b lic  R ela tions, HA 317 2
A u d itin g , (B&PA) NBA 505 3
Investm ent M anagem ent, HA 322 2
F inanc ia l A na lys is  and P lann ing
I and II, HA 323 -3 2 4  6
In tro d u c tion  to  S ta tis tica l A na lys is  and 
In fe rence, HA 326 3
S em inar in C onven ience  Foods, HA 331 2
In te rna tiona l H otel C u is ine , HA 332 3
M anageria l A spects  o f P urchas ing , HA 336 2 
C atering  fo r B anquets, HA 633 3
Law o f B usiness II, HA 342 3
G eneral Survey of Real Estate, HA 346 2
In troducto ry  Food F a c ilitie s  E ng ineering ,
HA 353 3
* The re qu irem en t in f in a n c ia l m anagem ent 
may be sa tis fied  by th ree  hours se lected  from  
the  courses lis ted  on pp. 4 6 -4 7 . 
tT h ir te e n  sem este r hours o f hote l e lec tives  
are to  be taken.
Senior Year
S p e c ifica lly  re q u ire d  courses H ours
A course  in e con o m ics * 3
Physica l P lant P lann ing  and C onstruc tion ,
HA 451 3
6
* The re qu irem en t in econom ics  may be sa tis ­
fied  by a m in im um  of th ree  c re d it hours in any 
course  in e con o m ics  beyond Hotel A d m in is tra ­
tion  241, 242 o r E conom ics  101-102, o r by 
such courses as H otel A d m in is tra tio n  216, 311, 
322, 323, 324, 346, 347, 441, 443.
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S uggested  e le c tiv e s f H ours
U nion-M anagem ent R ela tions in Private 
Industry, HA 311 3
Deve lopm ent o f T ra in ing  Program s, HA 313 3
Lectures in Hotel M anagem ent, HA 115 1
P rinc ip les  of M anagem ent, HA 412 2
S em inar in F ranch is ing , HA 316 2
M arketing  M anagem ent, HA 216 3
S em inar in D estina tion  Resort P lanning,
HA 456 3
W ork-S tudy Program , HA 610 12
In terna l C ontro l in H otels, HA 421 2
F inancia l and Tax A spects o f the  Leisure 
T im e Industries, HA 327 2
U ndergraduate  Independen t Research in 
F inancia l M anagem ent, HA 620 t
Restaurant M anagem ent, HA 333 3
Beverage M anagem ent, HA 334 2
H osp ita l Food Serv ice  A dm in is tra tion ,
HA 234 2
S pecia l P roblem s in Food, HA 338 1
U ndergraduate  Independen t Research in 
Food and Beverage M anagem ent,
HA 630 t
S pec ia lty  Restaurant— Steaks Ltd., HA 634 2
General Insurance, HA 246 3
U nderg raduate  Independen t Research in 
A dm in is tra tion , HA 640 t
S em inar in In te rio r D esign, HA 452 3
S em inar in E nvironm enta l C ontro l, HA 453 3
Sem inar in Hotel P lann ing , HA 454 3
S em inar in Restaurant P lann ing , HA 455 3
Food Fac ilities  E qu ipm ent, Layout, and 
D esign, HA 354 3
A dvanced Food Fac ilitie s  E ng ineering ,
HA 457 3
Food Fac ilitie s  fo r C onven ience  Foods,
HA 458 2
M anageria l Lette r W riting , HA 264 2
U nderg raduate  Independen t R esearch in 
M anageria l C om m un ica tions, HA 660 $
U nderg raduate  Independen t Research in 
Science, HA 670 t
t  Th irteen  sem ester hours of hote l e lectives 
are to  be taken, 
t  C red it to  be arranged.
Programs in Special Areas
W hile  com p le ting  the  requ ired  courses lead ing  
to  the b ach e lo r's  degree, unde rg radua tes  in 
the  School have the  o p tio n  of co ncen tra ting  
th e ir s tud ies in a m ajo r a rea o f ins truc tion .
These inc lude: food  and beverage m anage­
ment, fin an c ia l m anagem ent, c lub  m anagem ent, 
resort and condom in ium  m anagem ent, ho te l- 
motel p lann ing  and design .
When one o f these m ajor fie ld s  of co nce n tra ­
tion  is se lected , the  s tudent, du ring  the 
sophom ore  year, shou ld  co nsu lt the  co o rd in a to r 
o f ins truc tion  in th a t spec ia l area in o rde r to 
p lan the  sequence of e lec tive  courses and
d ire c te d  s tud ies  th a t w ill best fit h is o r her 
p rogram .
A  lis t o f e lec tive  courses o ffe red  in the  S ch o o l's  
spec ia l areas of ins truc tio n  is g iven below .
Undergraduate Elective Courses in 
Hotel Administration
M anagem ent
Lectures in Hotel M anagem ent, HA 115 1
C lub M anagem ent, HA 213 2
Hotel C om puting  A p p lica tion s , HA 214 3
Resort and C ondom in ium  M anagem ent,
HA 215 2
M arketing  M anagem ent, HA 216 3
U n ion-M anagem ent R e la tions in Private 
Industry, HA 311 3
D eve lopm ent o f T ra in ing  P rogram s, HA 313 3
P sycho logy in B usiness and Industry,
HA 314 3
S em inar in O rgan iza tiona l B ehavio r and 
A d m in is tra tio n , HA 315 3
A dve rtis ing  and P ub lic  R ela tions, HA 317 2
The P sycho logy o f A d ve rtis ing , HA 318 3
C lub  M anagem ent S em inar, HA 319 1
Hotel M anagem ent S em inar, HA 411 1
P rinc ip les  o f M anagem ent, HA 412 2
S em inar in A dve rtis ing  and P ub lic  R elations, 
HA 413 2
Specia l S tud ies in the  M anagem ent of 
Hum an R esources, HA 416 2
W ork-S tudy P rogram , HA 610 12
Financial M anagem ent
Front O ffice  M ach ine  A cco u n tin g ,
HA 223 1
Food and Beverage C ontro l, HA 224 2
A u d itin g , (B&PA) NBA 505 3
Investm ent M anagem ent, HA 322 2
F inanc ia l A na lys is  and P lann ing
I and II, HA 323-324  6
Staff P lann ing  and O pe ra tions  A na lys is ,
HA 325 2
In tro d u c tion  to  S ta tis tica l A na lys is  and
In ference, HA 326 3
F inancia l and Tax A spects  o f the  Leisure 
T im e Industries, HA 327 2
In terna l C ontro l in H otels, HA 421 2
U nderg raduate  Independen t Research in 
F inanc ia l M anagem ent, HA 620 $
Food and Beverage M anagem ent
S pec ia lty  Food P repara tion, HA 233 3
H osp ita l Food Serv ice  A dm in is tra tio n ,
HA 234 2
S em inar in C onven ience  Foods, HA 331 2
In te rna tiona l H otel C uis ine , HA 332 3
Restaurant M anagem ent, HA 333 3
Beverage M anagem ent, HA 334 2
M enu P lann ing , HA 335 1
T C red it to  be arranged.
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M anageria l A spects o f P urchasing , HA 336 2
Survey of Beverages, HA 337 2
S pec ia l P roblem s in Food, HA 338 1
Buffe t P lanning and P repara tion, HA 339 3
U nderg raduate  Independen t Research in 
Food and Beverage M anagem ent,
HA 630 t
C atering  fo r Banquets, HA 633 3
S p e c ia lty  Restaurant-— Steaks, Ltd.,
HA 634 2
Adm inistration
P rinc ip les  of M arketing , HA 243 2
F ranch is ing  in the  H osp ita lity  Industry,
HA 244 2
Tourism , HA 245 2
G eneral Insurance, HA 246 3
Law and the  W om an Em ployee, HA 247 3
S em inar in F ranch is ing , HA 316 2
Law o f B usiness II, HA 342 3
G eneral Survey o f Real Estate, HA 346 2
Real Estate Law, HA 347 2
S em inar in Real Estate, HA 441 2
S ite S e lec tion  C rite ria  and C om pute r
M odels, HA 443 2
S em inar in In te rna tiona l Tourism  Law,
HA 444 3
U nderg raduate  Independen t Research in 
A d m in is tra tio n , HA 640 t
Properties M anagem ent
P rinc ip le s  o f D esign, HA 255 3
In tro d u c to ry  Food Fac ilities  E ng ineering ,
HA 353 3
Food Fac ilitie s  E qu ipm ent, Layout, and 
D esign, HA 354 3
O rien ta tion  in Safety o f Personnel and 
P roperty, HA 355 1
S em inar in In te rio r D esign , HA 452 3
S em inar in Environm enta l C ontro l, HA 453 3
S em inar in Hotel P lann ing , HA 454 3
S em inar in R estaurant P lann ing , HA 455 3
S em inar in D estina tion  R esort P lann ing ,
HA 456 3
A dvanced Food Fac ilitie s  E ng ineering,
HA 457 3
Food Fac ilitie s  fo r C onven ience  Foods,
HA 458 2
U nderg raduate  Independen t Research in 
P roperties M anagem ent, HA 650 T
M anagerial Com munications
T ypew riting , HA 161 2
Typew ritten  C om m un ica tion , HA 261 2
Typew riting  and Business Procedures,
HA 262 3
S horthand  Theory, HA 263 3
M anageria l Lette r W riting , HA 264 2
S horthand  T ra n scrip tio n , HA 361 2
U nderg raduate  Independen t Research in 
M anageria l C om m un ica tions , HA 660 t
Science
U nderg raduate  Independen t Research in 
S cience , HA 670 t
Graduate Curriculum
Persons ho ld ing  the  B.S. degree  in hote l 
a dm in is tra tion  from  C orne ll U n ive rs ity  w ho  are 
cand id a tes  fo r the  M.S. o r Ph.D. deg ree  shou ld  
re fer to  the  adm iss ion s  and degree  re qu ire ­
m ents set fo rth  in the  A n n ou n cem e n t o f the  
G raduate  S choo l. The s tu d e n t's  p rog ram  is 
d eve loped  w ith  the  a id  and d ire c tio n  of a 
spec ia l com m ittee , w hom  he o r she chooses 
from  m em bers of the  g radua te  facu lty , and th is  
com m ittee  a lso  approves the  thes is .
C and ida tes  fo r the  M aster o f P ro fess iona l 
S tud ies degree  pursue one of th ree  tracks  in 
th e ir g radua te  s tud ies, a cco rd in g  to  the  areas 
p rev ious ly  s tud ied . S tudents w hose unde r­
g radua te  degrees are in an area o the r than 
hote l a dm in is tra tion  fo llo w  T rack  I, fo r w h ich  
the  requ ired  tw o-year p rogram  is set fo rth  below .
The cu rr ic u la  fo r M.P.S. T racks II and III are 
sp e c ific a lly  des igned  fo r each s tudent, based on 
p rev ious expe rience  and ca reer goa ls . S tu­
den ts q ua lify ing  fo r T rack  II (those w ho  hold
B.S. degrees in hote l a dm in is tra tion  from  an 
ins titu tio n  o the r than C orne ll) w ou ld  be ex­
pected to  have taken the  courses requ ired  fo r 
T rack  I as part o f th e ir  unde rg radua te  work.
If they have not done  so, then these  courses 
w ou ld  be part o f th e ir  g radua te  program . 
T rack III is fo r s tuden ts  w ho  hold  a B.S. in 
hote l a dm in is tra tion  from  C orne ll, and norm a lly  
requ ires  on ly  one year fo r com p le tion .
S tudents en te ring  Tracks II and III shou ld  m eet 
w ith  the  g radua te  fa cu lty  represen ta tive  soon 
a fte r th e ir a rriva l to  se lec t a g radua te  adviser. 
Under each area o f ins truc tio n  th is  A n n ou n ce ­
m ent lis ts  courses p lanned  fo r g radua te  study 
from  w hich  the  ca nd id a te  and a g radua te  
a dv ise r can deve lop  a co nce n tra tio n  o f s tud ies 
in one or m ore areas of spec ia l in terest.
Each student a lso  w rites  an investiga tive  report, 
under the  gu id a nce  o f an adviser, to  m eet 
requ irem en ts  fo r the  M.P.S. degree. Th is 
repo rt shou ld  p re fe rab ly  dea l w ith  the  m ajor 
area of the  s tu d e n t’s concen tra ted  program .
t  C red it to  be a rranged.
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Required Program for M.P.S. Track 1 Students*
S p e c ifica lly  re q u ire d  courses H ours
M anageria l A ccoun ting  in the  H osp ita lity  Industry , HA 222 3
Front O ffice  M achine  A ccoun ting , HA 223 1
G raduate F inancia l M anagem ent II, HA 722 4
G raph ics, P ro ject D eve lopm ent and C onstruc tion , HA 751 3
G raduate  S tud ies in E lec trica l and M echan ica l System s, HA 752 3
Hotel C om puting  A p p lica tio n s , HA 214 3
Food C hem istry, HA 771 4
San ita tion  in the  Food S ervice O pera tion , HA 173 2
G raduate  S tud ies  in Food M anagem ent, HA 732 3
G raduate O pera tiona l Food P roduction  System s, HA 733 3
M anagem ent of Restaurant System s, HA 734 3
Law of Innkeep ing , HA 344 3
M anagem ent e lec tive 3
Sem inar in M arketing , HA 712 3
M onograph 3
Total, sp e c ific a lly  re q u ire d  courses 44
Elective  courses 20
Total semester hours required for M.P.S. Track 1 students 64
'T h e  cu rr icu la  fo r M.P.S. T racks II and III are sp e c ific a lly  des igned  fo r each s tudent, based on 
p rev ious expe rience  and ca reer goals. As a gu ide , however, s tudents  in te rested  in T rack  II 
(those w ho hold  B.S. degrees in hotel adm in is tra tion  but not from  C orne ll) w ou ld  be expected  to 
have taken those  courses requ ired  fo r T rack  I as part o f th e ir  underg radua te  work. If they have not 
done so, then these courses w ou ld  be part o f th e ir g radua te  program .

Cornell University
Description of Courses
Except fo r som e genera l U n ive rs ity  courses 
regu la rly  taken by s tudents  in the  S chool of 
Hotel A dm in is tra tio n  and inc luded  in the  lis t 
fo r th e ir conven ience , a ll the  courses described  
here in  are a rranged and g iven  by the  Hotel 
School facu lty  e spe c ia lly  fo r hote l s tudents; in 
many cases they are taugh t by active  hote l or 
restaurant executives. M any o the r courses are 
open as e lec tives  to  hote l s tudents: courses in 
the sc iences; in co m m un ica tion , language, and 
lite ra tu re ; in econom ics , h istory, and gove rn ­
ment; in m usic, aesthe tics, and p h ilosophy; in 
eng ineering , a rch itec tu re , m edic ine , and law.
For fu ll in fo rm ation  regard ing  these la tte r 
o ffe rings  re fe rence  may be m ade to  the 
Announcem ents  o f the  o the r co lleges  and 
schoo ls  o f the  University.
A ll a cadem ic  courses o f the  U n ive rs ity  are open 
to  s tudents of a ll races, re lig ions , e th n ic  o rig ins , 
ages, sexes, and p o litic a l persuasions. No 
requ irem ent, p rerequ is ite , device , ru le, o r o ther 
m eans shall be used by any em ployee  of the 
U nivers ity  to  encourage, es tab lish , o r m a in ta in  
segrega tion  on the  basis  of race, re lig ion , 
e th n ic  o rig in , age, sex, o r p o litica l persuasion  
in any academ ic  course  of the  U niversity.
M anagement
Open Only to Students 
in Other Divisions
HA 310 Organizational Behavior C red it two 
hours. Open on ly  to s tudents o u ts ide  the  School 
o f Hotel A dm in is tra tion . D. A. Derm ody.
R elation of cu rren t research  in the  behaviora l 
sc iences to p rac tica l p rob lem s o f bus iness  as 
deve loped from  actua l cases. P a rticu la r em ­
phasis  w ill be p laced on leade rsh ip  e ffec tive ­
ness and em ployee  p roductiv ity .
Human Resources
HA 111 Elem entary Psychology C red it th ree  
hours. Required. S. W. Davis.
An in trod u c to ry  s tudy of bas ic  psycho lo g ica l 
p rin c ip le s  w h ich  are invo lved  in unders tand ing  
hum an behavior. The course  is o rien ted  tow ard  
the  notion  tha t such u nde rs tand ing  is in teg ra l 
to successfu l hote l m anagem ent and fu rth e r 
a pp lied  study. P oss ib le  a p p lica tio n s  are 
d iscussed  th ro u gh o u t the  course.
HA 211 M anagem ent of Personnel C red it 
th ree  hours. R equired. P re requ is ite : Hotel 
A d m in is tra tio n  111 o r the  equ iva len t. D. A. 
D erm ody.
A  p ra c tic a lly  o rien ted  app roach  to  personnel 
m anagem ent, in c lu d in g  an in trod u c tio n  to 
o rgan iza tiona l behavior, the  se lec tion  and p la ce ­
m ent o f personnel, the  ro le  o f superv is ion , 
perfo rm ance  app ra isa l, wage and sa la ry  a d m in ­
is tra tion , em ployee m otiva tion  and un ion - 
m anagem ent re la tions. C lass d iscu ss io n  is based 
on case s tud ies  drawn from  industry . Lectures 
are augm ented by use of case m ateria l and 
ro le  p lay ing.
HA 311 Union-M anagem ent Relations in 
Private Industry C red it th ree  hours. Hotel 
e lec tive . Open to  upperc lassm en, g radua te  s tu ­
dents, o r by consen t o f the  ins truc to r.
F. A. Herm an.
M ajo r areas of s tudy w ill inc lu d e : the  d eve l­
opm ent o f the  trade  un ion  m ovem ent in the 
U nited  States, w ith  em phas is  on the  h is to ry  
and s truc tu re  of un ions active  in a ll phases of 
the  h o sp ita lity  industry ; federa l and state laws 
govern ing  the  b arga in ing  re la tio n sh ip , inc lu d in g  
the ro le  o f the  N ationa l Labor R e la tions Board; 
c o lle c tive  ba rga in ing ; co n tra c t adm in is tra tion ; 
and the  c r itic a l ro le  of c o n c ilia tio n  p rocedures 
(e.g., m ed ia tion , a rb itra tio n ) in keep ing  in d u s ­
tria l peace.
HA 313 Developm ent of Training Programs
C red it th ree  hours. Hotel e lec tive . Open to 
uppe rc lassm en  and g radua te  s tudents. Pre­
P rofessor Broten (s tand ing ), d ire c to r o f research  and deve lopm ent, exam ines 
the  com puting  p rogram m ing  of a m arketing  study conducted  fo r the  hote l industry.
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requ is ite : Hotel A d m in is tra tio n  211. D. A. 
D erm ody and E. A. Ference.
The deve lopm en t o f tra in in g  p rogram s fo r 
em ployees and m anagem ent. T h o rou g h ly  ex­
p lo res the  cons truc tion  and im p lem en ta tion  of 
tra in in g  prog ram s and m ethods th ro u gh  case 
h is to ries .
HA 314 Psychology in Business and Industry
C red it th ree  hours. Hotel e lective . P re requ i­
s ites: Hotel A d m in is tra tio n  111 and 211 o r the  
equ iva len t. S. W. Davis.
The p rin c ip le s  of p sycho logy app lied  to  ind u s­
tria l and bus iness system s: personnel se lec tion ; 
p lacem ent and tra in in g ; p rob lem s of men at 
w o rk  in c lu d in g  evalua tion , m o tiva tion , e ffic iency, 
and fa tigue; and the  so c ia l psycho lo gy  o f the  
w o rk  o rgan iza tion . W h ile  Hotel A dm in is tra tio n  
314 is not a p re requ is ite  fo r Hotel A d m in ­
is tra tion  315, it is  recom m ended  tha t th is  
course  be taken firs t if the  s tudent p lans to  
en ro ll in Hotel A d m in is tra tio n  315.
HA 315 Sem inar in Organizational Behavior 
and Adm inistration C red it th ree  hours. Hotel 
e lec tive . P re requ is ites : H otel A d m in is tra tio n  111 
and 211 o r the  equ iva len t; Hotel A d m in is tra tio n  
314 is recom m ended . S. W. Davis.
R elation o f cu rren t research  in the  behaviora l 
sc iences  to  p rac tica l p rob lem s o f bus iness as 
deve loped  from  actua l cases. P a rticu la r em ­
phasis  is p laced  on lea d e rsh ip  e ffec tiveness and 
em ployee p roduc tiv ity . Each p a rtic ip a n t is 
respons ib le  fo r  an in -dep th  research  p ro jec t 
re la ted  to  the  co u rse ’s su b je c t m atter.
HA 318 The Psychology of Advertising
C red it th ree  hours. Hotel e lective . Open to  
upperc lassm en and g radua te  s tudents. Pre­
requ is ites : Hotel A d m in is tra tio n  111 and 243, 
o r consen t o f the  ins truc to r. S. W. Davis.
The psycho lo g ica l p rin c ip le s  o f lea rn ing , p e r­
ce p tion , and m otiva tion  are firs t review ed and 
then d iscussed  w ith in  the  contex t o f both past 
and p resen t a dve rtis ing  p rac tices . Next, a p p li­
ca tions  are covered in re la tion  to  a n tic ipa ted  
te ch n o lo g ica l and s o c io lo g ic a l changes. C on­
s ide ra tion  is g iven to  the  e th ica l im p lica tio n s  
o f the  tech n iq u es  d iscussed . Each student 
subm its  an o u tlin e  o f an a dve rtis ing  ca m ­
pa ign  p red ica ted  on one or m ore o f the 
psycho lo g ica l p rin c ip le s  presented.
HA 416 Special Studies in the M anagem ent 
of Human Resources C red it two hours. Hotel 
e lec tive . Open to  uppe rc lassm en  and g raduate  
s tudents. P re requ is ite : consen t o f the  
ins truc to r. D. A. D erm ody.
S tudents are a ffo rded  the  o p p o rtu n ity  to  w ork  
in advanced areas of pe rsonne l a dm in is tra tion .
General Management
Required Courses
HA 112 Introductory M anagem ent C red it 
one hour. R equ ired . Open to  freshm en and 
tra n s fe r s tudents  w ith  five  o r m ore te rm s of 
res idence  requ irem en t. V. A. C hris tian .
A  survey of the  h o s p ita lity  in d u s try  in to d a y ’s 
econom y. E m phasis  on ind u s try  g row th  and 
deve lopm ent, m anagem ent p rob lem s, and p rin ­
c ip le s  o f hote l, m ote l, and res tau ran t m anage­
m ent. Lectures on the  ro le  o f the  S choo l o f 
H otel A d m in is tra tio n  and its cu rr ic u la  in the 
h o sp ita lity  in d u s try  are covered . V isua l to u r 
o f hote ls  and o th e r h o s p ita lity  in d u s try  fie ld s  
is conducted .
HA 312 Introductory M anagem ent C red it one 
hour. R equ ired . O pen to  transfe r s tuden ts  w ith  
fo u r te rm s of res idence  re qu irem en t and g rad u ­
ate s tudents. V. A. C hris tian .
A survey of the  h o sp ita lity  indus try  in to d a y ’s 
econom y. E m phasis  on indus try  g row th  and 
deve lopm ent, m anagem ent p rob lem s, and 
p rin c ip le s  o f hote l, m ote l, and res tau ran t 
m anagem ent.
Elective Courses  
HA 115 Lectures in Hotel M anagem ent
C red it one hour. Hotel e lec tive . Open to  all 
c lasses. May be taken fo r c re d it each sem ester. 
R. A. Beck.
A  series of lec tures  g iven  by non res iden t 
speakers p rom in e n t in the  hote l, restaurant, and 
a llie d  fie lds .
HA 213 Club M anagem ent C red it tw o hours. 
Hotel e lec tive . J. F. Tewey.
M anageria l aspects  o f a ll types o f c lub s , from  
the  sm all c ity  c lu b  to  la rge  m u ltip le -a c tiv ity  
o rgan iza tions , are covered th rough  lectures 
g iven  by c lub  m anagers, staff, and o the r 
a u th o ritie s  in the  fie ld . D iffe ren t c lu b  s truc tu res  
are ana lyzed from  the  m anageria l v iew po in t, 
in c lu d in g  nonp ro fit, p riva te , and ins titu tio n a l 
o rgan iza tions .
HA 215 Resort and Condom inium  M anage­
ment C red it tw o  hours. H otel e lective .
M. Noden.
A  lec tu re  course  in the  o pe ra tion  o f the  resort 
hote l, in c lu d in g  co nd o m in iu m s. R esorts o f the  
va rious  types, seasons, and e con o m ic  leve ls 
are cons id e red . Em phasis  is g iven  to  the  
p rom o tion  o f business, to  the  p rov is ion  of 
fa c ilit ie s  and se rv ices  and guest en te rta inm ent, 
and to  the  se lec tion , tra in in g , and d ire c tio n  of 
the  em ployed  staff. Te rm ino logy, renta l pool 
agreem ents, and S.E.C. regu la tions , toge ther
43 M anagem ent
w ith  deve lope r-m anagem en t-ow ner contrac ts  
and re la tio n sh ip s  in co nd o m in iu m s are reviewed.
HA 319 Club M anagem ent Sem inar C red it 
one hour. Hotel e lective . Open to  u pp e rc lass ­
men and g raduate  s tudents. P rerequ is ite :
Hotel A d m in is tra tio n  213. J. F. Tewey.
A  d iscuss ion  c lass  fo r s tudents w ho are p la n ­
n ing careers in c lub  m anagem ent th a t p rov ides 
them  w ith  an o p p o rtu n ity  to  exchange  ideas 
w ith  lead ing  au th oritie s  in c lub  m anagem ent,
HA 411 Hotel M anagem ent Seminar C red it 
one hour. Hotel e lective . L im ited  to tw enty-five  
seniors. R. A. Beck.
Lecturers from  indus try  w ho are lead ing  
executives in th e ir  f ie ld s  w ill d iscu ss  w ith  
sen io r s tudents im po rta n t deve lopm ents  in the 
h osp ita lity  and trave l industries.
HA 412 Principles of M anagem ent C red it 
two hours. Hotel e lective . Open to  sen io rs  and 
g raduate  s tudents only. P re requ is ites: Hotel 
A d m in is tra tio n  211 or equ iva len t and consen t 
o f the  ins truc to r. P. L. G aurn ie r.
A sem inar course  des igned  to  exam ine m anage­
m ent p rocesses, concep ts , and p rin c ip le s ; and 
to im prove persona l com pe tence  in dec is ion  
m aking, p rob lem  so lv ing , and com m un ica tion . 
Each student p repares a com prehens ive  ana­
ly tica l report, based on p rev ious w ork, fo r  c lass 
d iscuss ion  and ana lys is . S u ffic ien t tim e  is 
g iven during  the  firs t few  w eeks o f the  course  
to  d iscuss m anagem ent p rin c ip le s  and co n ­
cepts and thus g ive the  s tudent an u nde rs tand ­
ing of the  type o f repo rt to  prepare.
Marketing
HA 216 M arketing M anagem ent C red it th ree  
hours. Hotel e lective . P re requ is ite : Hotel 
A dm in is tra tion  243. W. H. Kaven.
The m arketing fu n c tio n  is s tud ied  as a m anage­
m ent ac tiv ity  in c lu d in g : ana lys is  o f m arketing 
opp o rtu n itie s ; o rga n iz in g  of m arketing  ac tiv ity ; 
p lann ing  the  m arketing  p rogram ; and co n ­
tro llin g  the m arket e ffo rt. The course  is o rien ted  
to  the  dec is io n -m a k ing  p rocess in m arketing . 
Text, cases, d iscuss ions , and v is it in g  lecture rs 
from  the  hote l industry  in the  areas of m arketing  
research, p ric ing , and re la ted  sub jec ts  s u p p le ­
m ent ins truc tion .
HA 317 Advertising and Public Relations
C red it tw o hours. Hotel e lective . Open to  upp e r­
classm en and gradua tes. Fall term . H. V. 
G rohm ann and staff.
Fundam enta ls o f adve rtis ing , p ub lic ity , and 
p u b lic  re la tions  and the  part each p lays in a 
coord ina ted  business p rom otion  p rogram  fo r 
d iffe ren t types o f ho te ls  and restaurants. The 
lectures and v isua l d isp la ys  d e p ic t va rious
a dve rtis ing  tech n iq u es  as w e ll as cu rren t 
cam pa igns.
HA 413 Sem inar in Advertising and Public  
Relations C red it tw o hours. H otel e lective . 
Open to  sen io rs  and g radua te  s tudents. P re­
requ is ite : Hotel A d m in is tra tio n  317. H. V. 
G rohm ann.
A sem ina r course  d ea ling  p rin c ip a lly  w ith  case 
h is to ries  of the  adve rtis ing , p ub lic ity , bus iness 
prom otion , and p u b lic  re la tions  o f hote ls , resorts, 
restaurants, and nationa l trave l a ttrac tions. S tu ­
den ts have the  o p p o rtu n ity  to  ana lyze  and 
crea te  th e ir own a dve rtis ing  p rog ram s in c lu d ­
ing nam es, logo types, sym bols, copy them es, 
co m p le te  m arketing  p lans, and fo recas ts  fo r 
p rope rties  of th e ir cho ice .
HA 712 Sem inar in M arketing C red it th ree  
hours. Open to  g radua te  s tudents  on ly  and 
requ ired  of M.P.S. cand ida tes . W. H. Kaven and 
H. J. Recknagel.
Th is  d iscu ss io n  course  in m arketing  m anage­
m ent com b ines the  lectures g iven in Hotel 
A d m in is tra tio n  216 w ith  case s tud ies  deve loped  
and p resented by m arketing  a u th o ritie s  in the  
h o sp ita lity  industry.
Information Systems
HA 114 Inform ation Systems I C red it th ree  
hours. R equ ired . R. M. Chase.
An in trod u c tio n  to  in fo rm a tion  system s and 
co m pu tin g  m achines. S tudents learn ke ypu n ch ­
ing and p rog ram m ing  s k ills  fo r a p p lica tio n  to 
se lected  business prob lem s. Use o f p rep ro ­
g ram m ed rou tines  augm ents and extends the  
s tu d e n t's  own w ork. P ro jects invo lv ing  the  
h o sp ita lity  indus try  are executed on the  U n i­
v e rs ity ’s o r the  S ch o o l’s com puters.
HA 214 Hotel Com puting A pplications C red it 
th ree  hours. Hotel e lective . R equ ired  of M.P.S. 
cand ida tes . P re requ is ite : H otel A d m in is tra tio n  
114. T. M. D ieh l and R. G. M oore.
Th is  course  is p lanned to acqu a in t s tudents 
w ith  som e of the  d ive rse  a p p lica tio n s  of co m ­
puting  te ch n o lo gy  w ith in  the  hote l industry  
th ro u gh  case s tud ies  by lec tu re rs  draw n from  
industry . In a dd itio n  to  lectures, the  s tudents 
w ill w ork  on a system s d eve lopm en t p ro ject.
Directed Studies
HA 610 W ork-Study Program C red it tw elve 
hours. H otel e lec tive . Open on ly  to  u pp e rc lass ­
men w ith  perm iss ion .
S tudents w ho  enro ll in th is  p rogram  have the 
o p p o rtu n ity  to  com b ine  m anageria l ins truc tio n  
w ith  o n -th e -jo b  m anagem ent experience . Jun io rs  
and sen io rs  shou ld  app ly  fo r adm iss ion  one 
sem ester in advance. Ins tru c tio n  is p rov ided  by
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the  S ch o o l's  fa cu lty  and by the o rgan iza tion  
p a rtic ip a ting  in w ork-s tudy a rrangem ents. 
C urren tly, w ork-s tudy program s are in ope ra ­
tion  at five loca tions: (1) the  S ta tle r Inn on 
the U nivers ity  cam pus; (2) in W ash ing ton, D.C., 
under the  sp onso rsh ip  o f the  M arrio tt C orp o ­
ration and the W ash ing ton  H ilton  Hotel; (3) at 
the  H ilton  Head Inn in South C aro lina ; (4) in 
New York C ity; and (5) in A tlan ta , G eorg ia . 
O ther s im ila r  p rogram s can be a rranged. S tu ­
dents receive  both a cadem ic  c re d it and p rac tice  
c red it, pay fu ll tu ition  and receive  a pp rop ria te  
financ ia l rem unera tion  fo r the  period  of the  
program .
HA 710 Graduate Independent Research In 
M anagem ent C red it to  be a rranged. Open to  
graduate  s tudents  in Hotel A d m in is tra tio n  only.
D esigned s p e c ific a lly  fo r g radua te  s tudents 
w ork ing  on theses o r o the r research  p ro jec ts . 
Any m em ber o f the  g radua te  fa cu lty  o f the  
School o f Hotel A d m in is tra tio n , upon co n su lta ­
tion  w ith  the  s tudent, may be se lected  to 
d ire c t a p a rticu la r p rob lem  o f spec ia l in te rest 
to  the  student.
Financial M anagement
The entire  fou rth  flo o r o f the  schoo l sec tion  of 
S ta tle r H all— s ix  labo ra to ries  and n ine  o ffices—  
is set as ide  fo r ins truc tion  in fin an c ia l m anage­
ment. C erta in  of the  lec tu re  room s and lab o ­
ra tories are fu rn ished  and e qu ipped  w ith  an 
inventory of hote l fron t o ffice  and ca lcu la ting  
m achinery. Hotel s tudents  a lso  have access to  
the U n ive rs ity 's  IBM 3 7 0 /16 8  co m pu te r and 
the  S ch o o l's  tw o M obydata m in icom puters .
G raduates w ho  p lan  to  go into hote l and 
restaurant accou n tin g  and w ho  expect even tua lly  
to  becom e cand ida tes  fo r adm iss ion  to  the 
exam ination  fo r a ce rtifica te  as a ce rtified  p ub lic  
accoun tan t in the  sta te of New York may, by 
tak ing  a spec ia l p rogram , earn the  ce rtifica tio n  
of the S chool o f Hotel A d m in is tra tio n  as 
having com p le ted  the  course  of study approved 
by the  New York S tate E ducation  D epartm ent. 
The program  invo lves ca rry ing  a substantia l 
load o f add itio na l sub jec ts . Such s tudents 
shou ld  plan th e ir schedu les  early  in th e ir  a ca ­
dem ic  careers.
In financ ia l m anagem ent, a to ta l o f e igh teen  
hours is requ ired, o f w h ich  fifteen  hours are 
s p e c ifica lly  requ ired. Courses in fin an c ia l 
m anagem ent chosen beyond the  requ ired  
e igh teen hours may be counted as hote l e le c ­
tives. The recom m ended  sequence  is:
First Year
F a ll te rm : Hotel A d m in is tra tio n  121 
S pring  term : Hotel A d m in is tra tio n  122
Second Year
Fall te rm : Hotel A d m in is tra tio n  221 
S pring  te rm : Hotel A d m in is tra tio n  222 
Fall o r sp rin g  te rm : H otel A d m in is tra tio n  225
Third Year
A t least th ree  c re d it hours o f fin an c ia l m anage­
m ent m ust be se lec ted  from  those  e lec tives  
lis ted  be low  to  sa tis fy  the  requ ired  to ta l o f 
e igh teen  hours.
Ins truc tion  in fin an c ia l m anagem ent is g iven 
by R. A. Beck, R. M. Chase, and D. C. Dunn, 
and a lso  by R. M. A ngelo , T. C. Chevoor,
T. M. D ieh l, J. J. Eyster, W. R. Farnsworth ,
D. H. Ferguson, A. N. G e lle r, R. W. Lee,
J. F. Tewey, and th e ir ass is tan ts.
Open Only to Students  
in Other Divisions
HA 120 Basic Principles of Accounting and 
Financial M anagem ent C red it tw o hours. N ot 
open  to  Hotel s tudents.
A survey course  covering  accou n tin g  p rin c ip le s , 
f in an c ia l s ta tem ent ana lys is , and incom e and 
p ayro ll taxes. The course  is des igned  fo r the 
student w ho des ires  a genera l know ledge  o f the  
language  o f bus iness  and finance . M ay be 
taken w ith  Hotel A d m in is tra tio n  322 to  inc lude  
the  investm en t aspects  o f fin an c ia l m anagem ent.
Required Courses
HA 121 Elem entary Accounting C red it three 
hours. R equired.
P rovides an in trod u c tio n  to the  p rin c ip le s  of 
genera l accou n tin g . P rac tice  inc lu d es  e le ­
m entary p rob lem s in deve lo p in g  the  theo ry  of 
accoun ts . A m ong to p ics  inc luded  are: a d jus ting  
jou rn a l en tries, the  w ork  sheet, fin an c ia l s ta te ­
m ents, spec ia l jou rna ls , the  ope ra tion  of 
con tro l accoun ts , and accou n tin g  fo r  fixed  
assets.
HA 122 Hospitality Accounting C red it th ree  
hours. R equired. P re requ is ite : H otel A d m in ­
is tra tion  121 or the  equ iva len t.
A  course  des igned  to  expose the  s tuden ts  to  
the  accou n tin g  system s found  ope ra tive  in 
hote ls , m ote ls, and restaurants— as recom ­
m ended by the  A m erican  H otel and M otel 
A ssoc ia tion . A m ong the  to p ics  cons ide red  are 
h o te l-m o te l fro n t o ffice  a ccou n tin g , the  restau ­
rant and o the r sa les areas, the  spec ia l jou rn a ls  
and led g e r a ccoun ts  p ecu lia r to  hote l a cco u n t­
ing system s, the  flo w  of a ccou n tin g  transactions  
th rough  the  system , the  p repa ra tion  o f hotel 
fin an c ia l sta tem ents, and th e ir  in te rp re ta tion .
HA 221 In term ediate Accounting C red it 
th ree  hours. R equired. P re requ is ite : H otel A d ­
m in is tra tio n  121 o r the  equ iva len t.
P rofessor M oore ins truc ts  a c lass  in Fortran, the  co m pu te r language.
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P roblem s a ris in g  in the  fie ld  o f in te rm ed ia te  
accou n tin g . S ub jec ts  covered inc lu d e  p rob lem s 
d ea ling  w ith  pa rtne rsh ip  o rgan iza tion , opera tion , 
and d isso lu tion ; co rpo ra tion  accoun ts  and 
records; tra n sa c tion s  invo lv ing  cap ita l stock; 
s tocks  and bonds as investm ents; and in te r­
pre ta tion  o f fin an c ia l sta tem ents.
HA 222 M anagerial Accounting in the 
Hospitality Industry C red it th ree  hours. Re­
qu ired  of underg radua tes  and M.P.S. cand ida tes . 
P re requ is ites : Hotel A d m in is tra tio n  121, 122, 
and 221 or the  equ iva len t.
Deals w ith  the  genera tion  and ana lys is  o f 
q uan tita tive  in fo rm a tion  fo r the  purpose  o f p la n ­
n ing, contro l, and d ec is io n  m aking  by m anagers 
at va rious leve ls in h o sp ita lity  indus try  ope ra ­
tions . E m phasis is p laced  on the  need fo r and 
use o f tim e ly  and re levant in fo rm a tion  as a 
v ita l too l in the  m anagem ent process.
HA 225 Financial Economics C red it th ree  
hours. R equired. Open to  sophom ores and 
upperc lassm en.
An ob jec tive  s tudy o f m anageria l and te ch n ica l 
p rob lem s invo lv ing  num eric  so lu tions . Specia l 
em phas is  is p laced  upon the  m a them a tics  of 
finance  as app lied  to  investm ent dec is ions . 
S tudents use the  C orne ll Hotel A dm in is tra tio n  
S im ula tion  E xercise du ring  the  term .
Elective Courses
HA 223 Front Office M achine Accounting
C red it one hour. Hotel e lec tive . R equired of 
M.P.S. ca nd id a tes  w ho  do not take Hotel 
A d m in is tra tio n  122. P re requ is ite : Hotel A d m in ­
is tra tion  121 o r the  equ iva len t. Best taken a fte r 
H otel A d m in is tra tio n  122. One tw o -h o u r p rac tice  
period  per w eek is in d iv id u a lly  schedu led .
S tudents learn  the  opera tion  of the  NCR fro n t- 
o ffice  posting  m ach ine  by com p le tin g  a series 
o f p rac tica l exerc ises rang ing  from  s im ple  
posting  o f charges and c re d its  to  e rro r co r­
rec tion  and the  n ig h t aud it.
HA 224 Food and Beverage Control C red it 
tw o hours. Hotel e lective . P re requ is ites : Hotel 
A d m in is tra tio n  122 and 132, o r consen t o f the  
ins truc to r.
Essentia ls  o f food and beverage con tro l from  
both  the  ope ra tiona l and accou n tin g  s tand ­
poin ts . P ractice  w ith  typ ica l m e thods and form s 
found in the  hosp ita lity  industry.
HA 322 Investm ent M anagem ent C red it two 
hours. H otel e lective . Open to  jun io rs , seniors, 
and g radua te  s tudents, and to  o the rs w ith  
co nse n t o f instructo r.
A  survey of investm ent o pp o rtu n itie s  and the 
m ethods of a na lys is  used by bus iness and the  
ind iv id u a l to  de te rm ine  the  best use o f invest­
m ent funds. S pec ia l e m phas is  is p laced  on the 
stock  and bond m arkets, in c lu d in g  security  
p o rtfo lio  m anagem ent.
HA 323 Financial Analysis and Planning I
C red it th ree  hours. Hotel e lec tive . P re requ is ites: 
H otel A d m in is tra tio n  222 and 225. Satisfies 
econom ics  e lec tive .
An exam ina tion  o f the  fin an c ia l sta tem ents of 
severa l types o f bus inesses in the  h o sp ita lity  
ind u s try  using  va rious m ethods o f ana lys is . 
D iscuss ion  and case s tud ies  invo lve  the  fo l­
low ing  areas o f f in an c ia l m anagem ent: tax 
env ironm ent, p rofit, p la n n in g  and fo recasting , 
b udge ting , ca p ita l bud g e ting  tech n iq u es , use 
o f leverage, va lua tion  and rates o f re tu rn, and 
the  cos t o f ca p ita l.
HA 324 Financial Analysis and Planning II
C red it th ree  hours. Hotel e lec tive . P re requ is ite : 
H otel A d m in is tra tio n  323 o r consen t o f ins truc to r.
A  co n tin u a tion  o f Hotel A d m in is tra tio n  323, th is  
course  covers va lua tion  and fin a n c ia l s truc tu re ; 
w ork ing  ca p ita l m anagem ent; long-te rm  
fin an c in g ; and va lu a tio n  in m ergers and c o rp o ­
rate read jus tm ents . C urren t d eve lopm en ts  are 
covered by v is it in g  lec tu re rs  and th rough  
supp lem en ta ry  read ings. S tudents a lso  em ploy  
course  co nce p ts  in a tw o -w eek co m pu te r m an­
agem ent s im u la tion  exerc ise .
HA 325 Staff Planning and Operations  
Analysis C red it tw o hours. Hotel e lective . 
P re requ is ites : Hotel A d m in is tra tio n  121, 122, 
221, and 323, o r consen t o f the  ins truc to r.
S tudents ob ta in  a w ork ing  know ledge  o f the 
te rm ino logy , concep ts , and p rocedu res u tilized  
by hote l m anagem ent in deve lo p in g  in fo rm a ­
tion  and m aking  d e c is io n s  re levan t to  fo re ca s t­
ing and c o n tro llin g  m anpow er requ irem en ts  th a t 
are co ns is te n t w ith  flu c tu a ting  business c o n d i­
tions. The app ro a che s  des igned  to  m ain ta in  
o pe ra tiona l co n tro l and evalua te  o vera ll p e r­
fo rm ance  w ith in  the  hote l are a lso  covered. 
M a jo r to p ics  inc lu d ed  are s ta ff p lann ing , 
budge ting , sch ed u lin g  and p ayro ll con tro l, 
fo re ca s ting  te ch n iq u es  and p rac tices , c o n ­
s ide ra tio ns  fo r o pe ra ting  w ith in  the  g u id e lin es  
of c o lle c tive  ba rg a in in g , a na lys is  o f fin an c ia l 
sta tem ents and hote l case s tud ies  o rien ted  
tow ard  p roduc tiv ity . A  requ ired  fie ld  tr ip  to  the  
New Y ork H ilton  is part o f the  s tudy program , 
fo r w h ich  the re  is a nom ina l fee.
HA 326 In troduction to S tatistical Analysis  
and In ference C red it th ree  hours. Hotel e le c ­
tive. Open to  jun io rs , seniors, and g radua te  
students.
A  firs t course , in tended  as an in trod u c tio n  to 
the  bas ic  te ch n iq u es  o f s ta tis tica l m ethod, 
im po rta n t both  to  the  businessm an and to  the  
prospec tive  resea rche r as w e ll. S tudents w ith  
any p rev ious exposure  to  s ta tis tic s  o r p ro b ­
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a b ility  shou ld  see the  ins truc to r before  course 
reg is tra tion .
HA 327 Financial and Tax Aspects of the 
Leisure T im e Industries C red it tw o hours. 
Hotel e lective . P re requ is ite : Hotel A d m in is tra ­
tion  222 or consen t o f the  ins truc to r. Under 
the  d ire c tio n  of R. M. A nge lo  and ins truc to rs  
from  Laventhol K rekste in  Horwath and Horwath.
F inancia l and tax cons id e ra tio n s  associa ted  
w ith  p lanned and e x is ting  ope ra tions  w h ich  
p rov ide  p roducts  and se rv ices fo r le isu re  tim e 
pursu its . Areas of s tudy inc lu d e  deve lopm ent, 
a cqu is ition , expansion , and d ive rs ifica tio n  of 
ope ra tions as w e ll as ope ra tiona l ana lys is  o f 
ex is ting  p rope rties  and p ro jects . C urren t trends 
in in te rna tiona l deve lopm ent w ill be inc luded .
HA 421 Internal Control in Hotels C red it 
two hours. Hotel e lective . Open to  seniors 
and g radua tes and to  ce rta in  o the rs by co n ­
sent. P re requ is ite : H otel A d m in is tra tio n  122.
D iscuss ion  of the  p rob lem s encoun te red  in 
d is tr ib u tin g  the  a ccoun ting  and c le rica l w ork 
in ho te ls  so as to  p rov ide  a good  system  of 
in terna l co n tro l. S tudy of m any ac tua l cases on 
the fa ilu re  of in te rna l con tro l and the  ana lys is  
o f the  causes of the  fa ilu re . P ractica l p ro b ­
lem s and actua l tech n iq u es  o f fu n c tio n in g  
system s o f in terna l contro l.
(B&PA) NBA 505 Auditing C red it th ree  hours. 
Hotel e lective . P re requ is ites: Hotel A d m in is tra ­
tion  121, 122, and 221 o r the  equ iva len t.
The w ork  of the  independen t p u b lic  accoun tan t. 
P ractice  inc ludes  the  p repa ra tion  o f a ud it w ork 
papers, in terna l co n tro l in genera l, and the 
p repara tion  o f the  a u d ito r 's  report.
HA 721 Graduate Financial M anagem ent I
C red it fou r hours. Open to  g radua te  students 
only. D. C. Dunn.
Th is course  pursues genera l a ccoun ting  p rin ­
c ip le s  at an in tensive  pace from  in troducto ry  
fundam enta ls  th rough  p a rtne rsh ip  and c o rp o ­
rate accoun ting , and p repares  the  M.P.S. 
cand ida te  w itho u t the  a ccoun ting  p re requ is ite  
fo r the  Hotel A d m in is tra tio n  222 and 722 
requ ired  sequence w h ich  fo llo w s  in the  next 
term . M.P.S. s tudents w ho  a lready have three 
c re d it hours o f e lem enta ry accou n tin g  shou ld  
take Hotel A dm in is tra tio n  221, not 721.
HA 722 Graduate Financial M anagem ent II
C red it fo u r hours. R equired of M.P.S. c a n d i­
dates. Open to  g radua te  s tudents  and o the rs by 
consen t of the  ins truc to rs . P re requ is ites:
Hotel A dm in is tra tio n  721 or the  equ iva len t, and 
Hotel A d m in is tra tio n  222. R. M. Chase and 
R. W. Lee.
An exam ina tion  o f co rpo ra te  fin an c ia l m anage­
ment w ith  co ncen tra tion  upon the  h osp ita lity
industry . Specia l em phas is  is p laced  on ra tio  
ana lys is , im pa c t o f taxes, p ro fit p lann ing , cap ita l 
budge ting  and va lua tion . Use of cases and the  
C orne ll Hotel A d m in is tra tio n  S im u la tion  Ex­
e rc ise  augm ent the  text and lectures.
Directed Studies
HA 620 Undergraduate Independent Research  
in Financial M anagem ent C red it to  be a r­
ranged. Hotel e lective . P re requ is ite : w ritten  
consen t ob ta ined  before  reg is tra tion  from  
the  fa cu lty  m em ber w ho  is to d ire c t the  study.
S tudents are a ffo rded  an o p p o rtu n ity  to  pursue 
independen t research p ro jec ts  unde r the  
d ire c tio n  of a fa cu lty  m em ber. O n ly the  firs t 
th ree  c re d it hours of d ire c te d  s tudy may be 
cre d ite d  tow ard  hote l e lec tives  du rin g  the  s tu ­
d en t's  underg radua te  a cadem ic  career. A d d i­
tio na l d ire c te d  study, if taken, w ill be cre d ite d  
tow ard  free  e lectives.
HA 720 Graduate Independent Research in 
Financial M anagem ent C red it to  be a rranged. 
G raduate  s tudents  only.
As app rop ria te , g radua te  s tudents  may enro ll 
in th is  course  fo r thes is  o r m onograph  research, 
o r fo r o the r d ire c te d  study. The student m ust 
have in m ind a p ro je c t and ob ta in  w ritten  
agreem ent in advance of reg is tra tion  fo r  the  
term  from  a fa cu lty  m em ber w ho  w ill oversee 
and d ire c t the  study. Form s are ava ilab le  in 
the  o ffice  o f the  g radua te  fa cu lty  representa tive.
Suggested Courses in Finance in 
Other Divisions
Many o the r courses in finance  are open  to  hotel 
s tudents  w ho  have com p le ted  the  requ ired  
basic  six hours in econom ics . Full d e ta ils  re ­
gard ing  the  o thers are g iven in the  A n n ou n ce ­
m ent o t the C o llege  o f Arts a nd  S ciences, the 
A n nouncem en t o f the  C ollege o l A g ricu ltu re  
a n d  L ite  S ciences, and the  A n nouncem en t o l the 
G raduate  S choo l o l B usiness a n d  P u b lic  A d ­
m in is tra tio n . H ours and ins truc to rs  are 
announced  each term.
Public Finance: Resource A llocation (Eco­
nomics 335)
C orporate Financial M anagem ent (Business 
and Public Adm inistration NBP 502)
Business Enterprise and Public Policy 
(Business and Public Adm inistration NCE 521)
Transportation: Rates and Regulations  
(Business and Public Adm inistration  
NBA 570)
Data Processing and Computers
See H ote l A d m in is tra lio n  114 and  214 on p. 43.
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Food and Beverage 
Management
S ta tle r Hall p rov ides exce lle n t fa c ilitie s  fo r in ­
s truc tion  in a ll aspects of food and beverage: in 
the  pu rchas ing , sto rage, p repara tion , service, 
and m erchand is ing  of food as w ell as w ines and 
liquors. A m ong the  fa c ilitie s  are: (1) the  “ O scar 
o f the  W a ld o rf"  lecture  room , a s lo p in g -flo o r 
a ud ito rium  seating  133, e qu ipped  w ith  a 
labora to ry dem onstra tion  tab le , s ink, and ro ll-  
away range; (2) two e lem enta ry  food  labora to ries , 
each accom m oda ting  tw enty s tudents and each 
equ ipped  w ith  tw enty stoves and tw enty s inks 
as w e ll as extensive s ta in less stee l w ork  spaces 
and a ll necessary m echan ica l equ ipm ent; (3) 
a lec ture  dem onstra tion  area fo r ins truc tion  in 
the  se lec tion  and g rad ing  of meats, pou ltry , and 
fish ; (4) a labo ra to ry  fo r cu ttin g  and portion ing  
meats, pou ltry , and fish, e qu ipped  w ith  ex­
tens ive  re frige ra to r and freezer sto rage  units, 
pow er app liances, and testing  devices; (5) a 
series of experim enta l k itchens fo r the  testing  
of rec ipes and p rocedures; (6) an espe c ia lly  
designed  b las t freezing  cham ber; and (7) the 
com m erc ia l k itchens of the  S ta tle r Inn w here  
the  s tudents prepare, under ins truc tion , the  
food fo r the  va rious  S ta tle r Inn and S ta tle r C lub  
d in in g  room s, w h ich  have seating  to ta lin g  1,000. 
K itchens are la id  out to  fu n c tio n  both as 
q uan tity  food p roduction  cente rs and as tra in ­
ing centers fo r p rospective  ho te lm en and 
restaura teurs lea rn ing  food p rod u c tio n  on a 
la rg e -q ua n tity  basis. The equ ipm ent, a ll o f 
co m m erc ia l size and of the  la test des ign , d u p li­
cated in gas and e le c tric ity , is so va ried  that 
the  student has the  opp o rtu n ity  to  use and to 
analyze a w id e  range of m odern  k itchen 
app liances. The student lounge  k itchen  is d e ­
signed fo r the  use of s tudents  fo r th e ir da ily  
co ffee  hour, and fo r th e ir parties and recep tions. 
These labo ra to ries  are fo r the  exc lus ive  use 
o f the  S ch o o l's  hote l and restau ran t students. 
They are des igned  and e qu ipped  e spe c ia lly  for 
th e ir pa rticu la r tea ch in g  func tions .
In Food and  Beverage M anagem ent, twelve  
hours are requ ired . Courses b eyond  the re qu ire d  
twelve hours m ay be c o un ted  as ho te l e lectives.
Open Only to Students  
in Other Divisions 
HA 330 Introduction to W ine and Spirits
C red it tw o hours. Open on ly  to  upperc lassm en 
and g radua te  s tudents  o u ts ide  the S chool of 
Hotel A d m in is tra tio n  w ho are over e igh teen  
years of age. V. A. C hris tian .
Covers the  h is to ry  o f w ine  and sp irits . The 
m ain focus is on flavo r ch a ra c te ris tic s , fe rm enta ­
tion  processes, and brand spec ifica tions . 
Lectures a lso  inc lu d e  pu rchas ing , s torage, w ine  
tasting  techn iques, and d rin k  fo rm u las. Sam ples
from  a va rie ty  o f coun tries , reg ions, and v in e ­
ya rds  are evalua ted. A  $4.00 fee is charged  fo r 
tas ting  equ ipm ent.
Required Courses
HA 131 Fundam entals of Food Preparation  
and Service C red it th ree  hours. Required.
W. H errm ann and V. A. C hris tian .
An in trod u c tio n  to  the  fundam en ta ls  o f food 
p repa ra tion  and se rv ice  w ith  a m a jo r em phasis  
on the  w ork  and re sp o n s ib ilit ie s  o f em ployees 
w ork ing  in the  food se rv ice  industry . S tudents 
are in troduced  to the  te rm ino lo gy  and e q u ip ­
m ent o f the  food se rv ice  indus try  as they 
c o ns id e r the p rac tices  tha t resu lt in qua lity  
food p repa ra tion  and se rvice . S tudents receive  
c lassroom  ins truc tio n s  w ith  dem onstra tions  
and are ab le  to  illu s tra te  the  p rin c ip le s  and 
key po in ts  w h ich  are repeated in each g rou p  of 
p roducts  by p repa ring  foods in a sm a ll quan tity  
labora to ry. Serv ice  is ta u g h t in the  m ain d in in g  
room  of S ta tle r Inn du ring  the  even ing  meal 
hours under fa cu lty  superv is ion .
HA 132 C om m ercial Food Production C red it 
th ree  hours. R equired. P re requ is ite : Hotel 
A d m in is tra tio n  131 or the  equ iva len t. W. 
H errm ann and assistan ts.
C onducted  in the  R athske lle r ca fe te ria  o f the  
S ta tle r Inn w here  fa cu lty  and th e ir guests d ine. 
In a dd itio n  to  the  p rac tica l expe rience  gained 
under these com m erc ia l co nd itio ns , s tudents 
ob ta in  fu rth e r ins truc tio n  from  c lassroom  le c ­
tu res and dem onstra tions. Th is  course  dea ls  
w ith  the  cu rren t m ethods and p rin c ip le s  of 
food p rod u c tio n  as p rac ticed  by the  food 
se rv ice  industry . Phases covered on a ro ta ting  
basis  inc lu d e  m enu p lann ing , re qu is it io n ing , 
p ric in g , p repara tion , serv ing , san ita tion , p e r­
fo rm ance  eva lua tion , and schedu ling .
HA 231 M eat Science and M anagem ent
C red it th ree  hours. R equ ired . S. M utkoski.
Deals w ith  the  m ajo r phases o f meat, pou ltry , 
and fish  from  the  hote l, restaurant, c lub , and 
ins titu tio n a l s tandpo in ts ; nu tritive  va lue, s truc tu re  
and co m po s itio n ; san ita tion ; se lec tion  and p ur­
chas ing ; cu ttin g , freez ing ; p o rtion  con tro l and 
sp ec ifica tio ns ; cook ing , ca rv ing , and m isce l­
laneous to p ics . R equired th re e -d a y  fie ld  tr ip  to  
v is it purveyors in New York C ity; estim ated 
fee fo r th is  tr ip  ranges between $50 and $60.
HA 232 O perational Food Production Systems
C red it th ree  hours. R equired. P re requ is ite :
Hotel A d m in is tra tio n  132. R. C an tw e ll, R. 
W hitaker, R. Johnson , and C. B raun lich .
M anag ing  the  food p rod u c tio n  and se rv ice  of 
S ta tle r Inn ca fe te ria  and d in in g  room . Each 
student assum es the  to ta l m anageria l re ­
s p o n s ib ility  fo r the  food p rod u c tio n  system  w hich
Mr. C om pton d iag ram s a guest room 's  c lim a te  con tro l system 
to a c lass  in p rope rties  m anagem ent.
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inc lu d es  m enu p lann ing , pu rchas ing , rece iv ing , 
s to ring , p repara tion , and m erchand is ing . Em ­
phas is  is p laced  on ope ra tio na l perfo rm ance, 
s tress ing  co n tro ls  and guest sa tis fac tion . 
Reports, c lassroom  p resen ta tions, and d em on­
s tra tions  are requ ired  o f each student.
Elective Courses
HA 233 Specialty Food Preparation C red it 
th ree  hours. Hotel e lective . P re requ is ite : H otel 
A d m in is tra tio n  132 or consen t o f the  ins truc to r; 
Hotel A d m in is tra tio n  171, 172, and 231 are 
des irab le . M. H. E ricson.
An advanced food  course  w h ich  g ives e xpe ri­
ence  in cu rren t m ethods and p rin c ip le s  o f food 
p repara tion , varie ty, and garn ish  o f food 
adap ted  to  hote l and restau ran t serv ice . Specia l 
em phas is  is p laced  upon m eats, vegetab les, 
sa lads, b reads, cake d eco ra ting , hors d 'oeuvres, 
desserts , and rec ipe  s tandard iza tion .
HA 234 Hospital Food Service Adm inistration
C red it tw o hours. Hotel e lective . P re requ is ites: 
Hotel A d m in is tra tio n  131 and 132.
Lectures present an overv iew  o f hea lth  care  food 
se rv ice : o rgan iza tions, s ign ifica nce  to  hosp ita l 
and com m un ity , m anagem ent p rocedu res  and 
con tro ls , ro le  o f the  p ro fess iona l d ie titia n , food 
production , san ita tion , ca reer o ppo rtun ities , 
fa c ilitie s  layout and equ ipm ent, and u tiliza tion  
o f food p rod u c tio n  system s. A fie ld  tr ip  to  
inspect h osp ita l food  se rv ice  is inc luded .
HA 331 Sem inar in Convenience Foods
C red it two hours. Hotel e lective . P re requ is ites: 
Hotel A dm in is tra tio n  131, 132, 171, 172, 232, 
and consen t o f the  ins truc to r. P. R ainsford.
A sem ina r des igned  to  a cqu a in t the  s tudent 
w ith  the  fin an c ia l, m anageria l, and te ch n o lo g ica l 
aspects  o f conven ience  foods. A  c lass  p ro je c t 
a llow s the  s tudent the  o p p o rtu n ity  to  com pare  
a conven tiona l food se rv ice  system  w ith  a 
conven ience  food se rv ice  system .
HA 332 In ternational Hotel Cuisine C red it 
th ree  hours. Hotel e lec tive . Open to  upp e r­
c lassm en and g radua te  students.
An advanced course  in food p repara tion  and 
se rv ice  d ire c te d  tow ard  c lass ica l tra d itio n s  in 
the  cu lin a ry  arts. S tudents w ill have an o p p o r­
tun ity  to  w ork  w ith  ou ts tand ing  v is it in g  chefs.
HA 333 Restaurant M anagem ent C red it th ree  
hours. Hotel e lective . Open to  upperc lassm en 
and g radua te  students. P re requ is ite : Hotel 
A d m in is tra tio n  232 or consen t o f the  instructo r. 
V. A. C hris tian .
P rinc ip les  o f m odern  res tau ran t and food service 
m anagem ent. P repara tion  fo r e ffective  m anage­
m ent by using  case s tud ies  inc lu d in g  such 
to p ics  as the  food  se rv ice  em ployee, menu
p lann ing , food m e rchand is ing , food p roduction  
s tandards , pu rchas ing  s tandards , and food  co n ­
tro l system s. A  fie ld  tr ip  to  New Y ork C ity  to  
ana lyze  restau ran ts is requ ired , fo r  w h ich  the  
estim ated  fee  is $20.
HA 334 Beverage M anagem ent C red it two 
hours. Hotel e lec tive . P re requ is ite : Hotel 
A d m in is tra tio n  333. V. A. C hris tian .
A m anagem ent course  in the  p la n n in g  and 
ope ra tion  o f a beverage d epa rtm en t o r bar. 
Lectures and c lass  exerc ises  cover w in e  lis t 
des ign , m e rchand is ing , m echan ica l co n tro ls , and 
bar des ign . M anagem ent by o b je c tive  and case 
s tudy te ch n iq u es  are u tilized  and a te ch n ica l 
m anual is des igned  and evalua ted.
HA 335 Menu Planning C red it one hour. 
H otel e lective .
P rinc ip le s  of m enu p la n n in g  fo r hote ls , restau ­
rants, c lubs , and ins titu tio n a l se rvice , w ith  
em phas is  on h is to ry  and deve lopm en t, types 
and uses, fo rm a t and p rod u c tio n , p ric ing .
HA 336 M anagerial Aspects of Purchasing
C red it tw o hours. H otel e lec tive . Open to 
ju n io rs  and sen io rs. V. A. C hris tian .
S urvey of the  p rob lem s o f pu rch a s ing  meat, 
fish , pou ltry , canned  p roducts , fresh  and frozen 
p roduce , d ishes, and u tilitie s . Speakers are 
lead ing  m anagers and purveyors from  the 
com m erc ia l food industry . In a dd itio n  to  lectures 
and c lass  p resen ta tion , ca re fu l s tudy is g iven 
to  the  w rit in g  of a pu rch a s ing  m anual and to 
a to u r o f c u rren t m arkets.
HA 337 Survey of Beverages C red it two 
hours. Hotel e lec tive . Open on ly  to  hote l upp e r­
c lassm en and g radua te  s tudents. V. A. C hris tian .
T h is  in trod u c to ry  course  presents the  fu n d a ­
m enta ls  o f w ine  ide n tifica tion , se lec tion , s torage, 
se rvice , and  eva lua tion . Lectures and tas tings  
are cond u c te d  fo r A m erican  and in te rna tiona l 
w ines, sp irits , and beers.
HA 338 Special Problem s in Food C red it 
one hour. H otel e lec tive . P re requ is ites: Hotel 
A d m in is tra tio n  131, 132, 231, 232, 233, 171, 172, 
and 173, and co nse n t o f the  ins truc to rs .
M. H. E ricson  and J. C. W hite.
A  sem ina r course  fo r uppe rc lassm en  and 
g radua te  s tudents  des igned  to  exam ine in 
d e ta il va rious  aspects  o f food and food  serv ice  
in hote ls , restaurants, c lub s , and re la ted  fie lds .
HA 339 Buffet Planning and Preparation
C red it th ree  hours. Hotel e lec tive . P re requ is ite : 
H otel A d m in is tra tio n  232 or the  equ iva len t.
V. A. C hris tian  and ass is tan ts.
A crea tive  course  des igned  to  p lan, p repare, 
and serve m odern  buffe ts . S pec ia l em phasis  
is p laced  on food them e deve lopm ent, ce n te r­
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p ieces, and the  re la tio n sh ip  o f va rious  d ishes 
to  the  to ta l them e. Lectures cover ta b le  design , 
ice  carv ing , cente rp ieces, and them es. Each 
p a rtic ip a n t is awarded a scho la rsh ip .
HA 633 Catering lo r Banquets C red it three 
hours. Hotel e lective . P re requ is ites : Hotel 
A dm in is tra tion  131, 132, 232.
The system atic  p resen ta tion  o f ca te ring  fo r 
banquets, em phas iz ing  fu n c tio n  books, sales 
techn iques, s tandard ized  rec ipes, and banquet 
p resen ta tions. S tudents w ill p lan, prepare, and 
serve banquets. Th is  is a w ork-s tudy p ro jec t 
p rov id ing  m onetary com pensa tion .
HA 634 Specialty Restaurant— Steaks Ltd.
C red it tw o hours. Hotel e lective . P rerequ is ite : 
w ritten  consen t o f the  ins truc to r. V. A. C hris tian  
and assistan ts.
A p ro jec t course  in the  des ign  and opera tion  
o f a sp ec ia lty  restaurant. The basic  p rin c ip le s  
of p lann ing , m arketing , s ta ffing , and opera ting  
a restau ran t are p rac ticed . Th is course  is 
designed  to  g ive  each student p rac tica l ex­
perience  in restau ran t m anagem ent.
HA 732 Graduate Studies in Food M anage­
ment C red it th ree  hours. R equired of hotel 
g raduate  s tudents. M. H. E ricson.
A bas ic  and advanced course  tha t g ives ex­
perience  in cu rren t m ethods and p rin c ip le s  of 
food prepara tion , varie ty, garn ish , and rec ipe  
s tandard iza tion  of foods adap ted  to  hote l and 
restaurant serv ice  w ith  em phasis  on m anage­
ment.
HA 733 Graduate Operational Food Produc­
tion Systems C red it th ree  hours. Open to 
g raduate  s tudents on ly  and requ ired  of M.P.S. 
cand ida tes. P re requ is ite : Hotel A dm in is tra tion  
732. V. A. C hris tian.
P rim arily  designed  to p resent com m erc ia l food 
p roduction  concep ts , techn iques, sk ills , and 
p rac tica l sessions. Lectures inc lu d e  m enu p la n ­
n ing, report w rit in g , food cost and the  ope ra ­
tion  of a co m m erc ia l k itchen . P ractica l ex­
perience  is p rov ided  in the  p lann ing  and 
p repara tion  of b reakfast, luncheon , and d inner.
HA 734 M anagem ent of Restaurant Systems
C red it th ree  hours. Open to  g radua te  s tudents 
on ly  and requ ired  of M.P.S. cand ida tes.
V. A. C hris tian.
D esigned p rim a rily  to cover m anageria l te c h ­
n iques fo r restaurants and o the r food and 
beverage opera tions. Lectures inc lu d e  restau ­
rant p lann ing , s ta ffing  and con tro ls , and 
m erchand is ing . M a jo r em phasis  is p laced  on 
p ro fit and guest sa tis fac tion . A lim ited  num ber 
o f w ines, sp irits , and beers are evaluated.
Directed Studies
HA 630 Undergraduate Independent Research  
in Food and Beverage M anagem ent C red it 
to  be a rranged. H otel e lective . M em bers of 
the  facu lty . Open to  a lim ited  num ber o f sen io rs  
in hote l a dm in is tra tion . Those w ish ing  to 
re g is te r shou ld  co nsu lt the  ins truc to r during  
the  p reced ing  sem ester to  ob ta in  consen t 
to  enro ll and to co n fe r regard ing  p rob lem s 
chosen  fo r spec ia l study.
HA 730 G raduate Independent Research in 
Food and Beverage M anagem ent C red it to  be 
a rranged. Open to g raduate  s tudents  in hotel 
a dm in is tra tion  only. M em bers of the  g raduate  
facu lty .
As app rop ria te , g radua te  s tudents  may enro ll 
in th is  course  fo r thes is  o r m onograph  research, 
o r fo r o the r d irec ted  study. The student m ust 
have in m ind a p ro jec t and obta in  w ritten  ag re e ­
m ent in advance of reg is tra tion  fo r the  term  from  
a fa cu lty  m em ber w ho  w ill oversee and d ire c t 
the study. Form s are a va ilab le  in the  o ffice  
o f the  g radua te  fa cu lty  representa tive.
Related Courses in Other Divisions
Vegetable Crops 312 Post Harvest Handling  
and M arketing of Vegetables C red it th ree  
hours.
Pomology 301 Economic Fruits of the W orld
C red it th ree  hours. C onsent o f the  ins truc to r 
requ ired  to  enter.
Administration
The adm in is tra tion  o f a hote l, m o to r inn, or 
resort p rope rty  and its a llie d  fa c ilit ie s  and 
se rv ices em braces a broad range o f know ledge. 
For th is  reason, the  m anager shou ld  be w ell 
in fo rm ed in m any re la ted  sub jec ts  in o rd e r to 
p lan  and execute  the  re sp o n s ib ilit ie s  o f th is  
pos ition . A m ong the  courses o ffe red  in the 
S ch o o l's  cu rricu lum  are econom ics , insurance, 
law, real estate, and o th e r sub jec ts . An ex­
tensive  se lec tion  of courses in a d d itio na l areas, 
in c lu d in g  cu ltu ra l courses, are prov ided  by 
o the r co lle g es  in the  U nivers ity . S tudents have 
tw en ty-fou r hours o f free  e lec tives  to  enab le  
them  to bene fit from  th is  w ide  array o f courses.
The broad cu rricu lum  of the  S chool o f Hotel 
A d m in is tra tio n  enab les  its g radua tes  to  becom e 
a dm in is tra to rs  in m any re la ted  fie lds . A m ong 
these  fie ld s  are a ll types of food se rv ice  a dm in ­
is tra tion , in c lu d in g  a irlines , hosp ita ls , un ive rs ity  
housing  and d in in g , c lubs , trave l o rgan iza tions , 
and m any re la ted  a c tiv itie s . S tudents enro lled  
in the  S chool w ho  look fo rw ard  to  w ork ing  in 
the  hosp ita l fie ld  may enro ll in courses o ffered 
in C o rn e ll's  S loan Institu te  of H osp ita l A d m in ­
is tra tion , w h ich  is suppo rted  by a g ran t o f 
$750,000 from  the  A lfred  P. S loan Foundation.
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C om plete  d e ta ils  o f the  courses are g iven in 
the A nnouncem en t o t the  G raduate  S ch o o l o f 
B usiness and  P u b lic  A dm in is tra tion .
Several g raduates, m ost o f them  w om en, are 
a dm in is tra tive  housekeepers in large  hote l sys­
tem s, To the  S ch o o l's  regu la r c u rricu lum , it is 
suggested tha t s tudents w ish ing  to  obta in  
fu rthe r know ledge  o f tex tiles , add courses m ade 
a va ilab le  in the  C o llege  of Hum an Ecology. 
D uring  the sum m er, the  S chool p rov ides several 
short courses approved  by the  N ationa l Ex­
ecutive  H ousekeepers ' A ssoc ia tion  w h ich  lead 
to p ro fess iona l ce rtifica tio n  by th a t o rgan iza tion .
Open Only to Students in Other Divisions
HA 240 Personal Real Estate Investments
C red it two hours. Open on ly  to  s tudents  ou ts ide  
the  School o f Hotel A dm in is tra tio n . D. Sher.
A p rac tica l course  in persona l real esta te  in ­
vestm ent. Lectures and case s tud ies  cover the 
advantages and d isadvan tages of real estate as 
an investm ent, and how  to  m axim ize  ga in  and 
m in im ize  risk and p oss ib le  loss. S ub jec t 
m atter inc ludes  (1) the  econom ics  o f real 
estate, tax shelte rs , fin an c ia l leverage; (2) types 
of personal real esta te  investm ents; (3) risk 
ana lysis, cash flow , and re turn  on investm ent;
(4) sources of fin an c in g ; (5) jo in t ventu res and 
synd ica tions; and (6) a cqu is ition  and d eve l­
opm ent o f real estate.
Economics
HA 241 M acroeconom ics C red it th ree  hours. 
R equired. W. H. Kaven.
M odern e conom ic  p rob lem s are exam ined from  
the  v iew p o in t o f th e ir h is to rica l pe rspective  and 
as nationa l issues a fte r w h ich  aggregate  e co ­
nom ic system  and the de te rm inan ts  o f 
p rospe rity  and recess ion  are concen tra ted  upon. 
O riented  tow ard the  econom ic  env ironm ent o f 
business d e c is io ns  and u tilizes  a text and case 
book fo r d iscu ss io ns  a long  w ith  cu rren t b u s i­
ness p ub lica tions .
HA 242 M icroeconom ics C red it th ree  hours. 
R equired. W. H. Kaven.
Centers on the  use of e conom ic  ana lys is  in 
fo rm u la ting  business dec is ions . Draws upon 
such concep ts  as dem and, cost, profit, co m ­
pensation, and p ric in g , and in troduces m ana­
geria l econom ics . In a dd itio n  to text and 
cases, cu rren t bus iness p ub lica tio n s  are 
u tilized .
HA 243 Principles of M arketing C red it two 
hours. Hotel e lective . Best taken a fte r Hotel 
A dm in is tra tio n  241-242. W. H. Kaven.
D eals w ith  the  e conom ic  p rin c ip le s  of m arketing 
w ith  spec ia l em phas is  on the  m arketing  of 
services. The course  com bines text, read ings, 
and cases.
HA 244 Franchising in the Hospitality Industry
C red it tw o hours. Hotel e lective . D. E. 
W hitehead.
D esigned to  cover the  sp e c ific  s teps invo lved  in 
d eve lop ing  a fra n ch ise  ope ra tion  from  the  
v iew p o in t o f both the  fra n c h is o r and the  fra n ­
ch isee. Feas ib ility  s tud ies , real estate, p lans and 
p ro je c t costs, fin an c in g , p ro je c t ana lys is , c o rp o ­
rate s truc tu re , and ope ra tions  are som e of the 
to p ics  to  be s tud ied .
HA 245 Tourism C red it two hours. Hotel 
e lec tive . M. Noden.
A lec ture  course  d ea ling  w ith  the  prim ary  
ch a ra c te ris tic s  o f fo re ign  and dom e stic  tourism . 
Areas of concern  inc lu d e  b as ic  te rm ino logy, 
geo g ra ph ic  cons ide ra tions , d eve lopm en t o f 
in fra - and supe rs truc tu re  in host coun tries , 
trave l d e live ry  system s, and the  soc ia l and 
cu ltu ra l aspects  o f tou rism . Em phasis  is p laced 
on tra n sp orta tio n  and the  trave l serv ice  
indus tries  as w e ll as the  so c io e co no m ic  e ffects  
o f tou rism  on d eve lop ing  coun tries . C on s id e ra ­
tion  is a lso g iven to  trave l research  and 
m arketing .
HA 316 Sem inar in Franchising C red it two 
hours. Hotel e lec tive . P re requ is ite : Hotel 
A d m in is tra tio n  244. D. E. W hitehead.
The focus o f th is  advanced course  in fra n c h is ­
ing s tudy is upon ana lys is  and p ro je c t d eve l­
opm ent.
Suggested Courses in Economics 
in Other Divisions
The requ ired  th re e -h o u r e lec tive  course  in e co ­
nom ics  may be sa tis fied  by one or a com b in a tion  
of the  courses lis ted  below . It may a lso  be 
fu lfille d  by th ree  c re d it hours se lec ted  from  
such courses as Hotel A d m in is tra tio n  216, 311, 
322, 323, 324, 346, 347, 441, 443. W hen tw o 
courses o f two hours each are taken o u ts ide  
of the  S chool o f Hotel A d m in is tra tio n , the  
extra hour may be coun ted  as a free  e lective ; 
w hen taken w ith in  the  S choo l, the  extra  hour 
may be coun ted  as a hote l e lective .
O f the  large  num ber of courses in econom ics  
open to  hote l s tudents, on ly  those  fre q u en tly  
taken by them  are described  here. Full de ta ils  
regard ing  the  o the rs are g iven in the  A n n ou n ce ­
m ent o l the C o llege  o l A rts  and  S ciences, 
the  A nnouncem en t o l the C o llege  o l A g ricu ltu re  
and  L ife Sciences, and the  A n nouncem en t o l the  
G raduate  S choo l o t B usiness a n d  P u b lic  
A dm in is tra tio n . H ours and ins truc to rs  to  be 
announced  each term .
In term ediate M icroeconom ic Theory  
(Econom ics 311)
Interm ediate M acroeconom ic Theory  
(Econom ics 312)
P roperties m anagem ent s tudents  analyze h o te l-m o te l p lans in a course  
taugh t by P rofessor Penner, an a rch itec t.
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Econom ic History of Modern Europe 
(Econom ics 322)
Money and Credit (Econom ics 331) 
Industrial Organization (Econom ics 351)
International Trade Theory and Policy 
(Econom ics 361)
Econom ic and Business History (Business 
and Public Adm inistration NCE 522) 
M arketing (Agricultural Econom ics 240)
M anagerial Economics (Agricultural 
Economics 324)
M anagerial Decision Making (Agricultural 
Economics 424)
Econom ics of W ages and Employment 
(Industrial and Labor Relations 241)
Insurance
HA 246 G eneral Insurance C red it three 
hours. Hotel e lec tive . Open to  upperc lassm en 
and g radua te  s tudents. K. M cN e ill.
D esigned to  p rov ide  the  s tu d e n t w ith  a co m pre ­
hensive  in trod u c tio n  to  the  insu rance  fie ld . The 
em phas is  is upon fire  insurance, casua lty  in ­
surance, and m u ltip le  peril p o lic ies . Such to p ics  
are covered as the  law o f con trac ts  as it 
re la tes to  insu rance; the  fire  insu rance  po licy  
and fire  insu rance  fo rm s; bus iness  in te rrup tion , 
m arine, bu rg la ry  and crim e , and lia b ility  in ­
su rance ; ra tes and rate m aking ; bonds; n e g li­
gence  and to rts ; com pensa tion ; package 
p o lic ie s ; ad jus tm en t o f losses; and the  types 
o f insurers.
Law
HA 247 Law and the W oman Employee
C red it th ree  hours. Hotel e lec tive . Open to  
s tudents  in o the r co lle g es . J. E. H. Sherry.
D esigned to  enab le  m anagem ent to  deal w ith  
the  lega l p rob lem s o f w om en em ployees as they 
a ffec t the  hosp ita lity  industry , and to p rov ide  the 
non law  student w ith  in fo rm a tion  regard ing  the 
e m erg ing  legal r igh ts  o f w om en genera lly .
The p rac tica l needs o f the  industry  and of 
w om en as co -equa ls  is exam ined and trea ted . 
Em phasis  is p laced  on an aw areness o f the 
p sycho lo g ica l, soc ia l, and e con o m ic  fac to rs  
w h ich  are opera tive  in th is  area, and w ha t legal 
changes are requ ired  to  m eet cu rren t and 
fu tu re  needs. A  co m b in a tion  o f text, s ta tutory, 
and case m ate ria ls  is used.
HA 341 Law of Business I C red it th ree  hours. 
R equired. Open to  upperc lassm en. J. E. H. 
Sherry.
A bas ic  course  in bus iness law. The student is 
in trod u ce d  to  the  fundam en ta l purposes, p r in ­
c ip le s , and p rocesses o f the  law  as an agency 
of so c ia l co n tro l in re la tion  to  bus iness a c tiv i­
ties. The to p ics  trea ted  inc lu d e : the  o rig in  
and d eve lopm en t o f com m on, sta tu to ry, and 
co ns titu tion a l law ; the  o rgan iza tion  and fu n c ­
tio n in g  of the  ju d ic ia l system ; the  fo rm ation , 
va lid ity , en fo rcem ent, and breach o f contrac ts ; 
the  laws o f p r in c ip a l and agent, em p loye r and 
e m ployee; persona l p roperty ; and partne rsh ips  
and co rpo ra tio ns . A  co m b in a tion  o f text and 
case m a te ria ls  is used.
HA 342 Law of Business II C red it th ree  
hours. Hotel e lec tive . O pen to  upperc lassm en 
and g radua te  s tudents. P re requ is ite : Hotel 
A d m in is tra tio n  341. J. E. H. Sherry.
A  co n tin u a tion  o f H otel A d m in is tra tio n  341 fo r 
those  s tudents w ho  des ire  m ore extensive  legal 
tra in in g  to  fu rth e r th e ir  bus iness careers. 
E m phasis  is g iven  to  the  laws pe rta in ing  to  the 
U n ifo rm  C om m erc ia l C ode (sa les and nego ­
tia b le  ins trum en ts); ba ilm en ts ; trus ts  and 
estates; transfe rs by w ill; u n fa ir com pe tit io n  and 
trade  regu la tion ; ban kru p tcy  and insurance.
HA 344 Law of Innkeeping C red it th ree  
hours. R equ ired . Open to  uppe rc lassm en  and 
g radua te  s tudents  and requ ired  o f M.P.S. 
cand ida tes . J. E. H. Sherry.
A s tudy o f the  law s a p p lic a b le  to  the  ow ne rsh ip  
and ope ra tion  o f inns, hote ls , m ote ls, restaurants, 
and o th e r p laces of p u b lic  h osp ita lity . C on­
s ide ra tio n  o f the  h os t's  d u ties  to  guests, lodgers, 
boarders, tenants, inv itees, licensees, and 
trespassers ; the  e xc lus ion  and e je c tio n  o f un ­
d es irab les ; l ia b ility  fo r persona l in ju r ie s  on 
and o ff the  prem ises; the  co n ce p t o f neg ligence; 
lia b ility  fo r dam age or loss o f p roperty ; s ta tu to ry 
lim ita tio n s  of lia b ility ; lien  righ ts ; concess ion  
agreem ents; leases; c re d it and c o lle c tio n  p rac ­
tices ; a rrest and d e ten tion  of w rongdoe rs ; and 
m isce llaneous  s ta tu tes and a dm in is tra tive  ru les 
and regu la tions  a p p lic a b le  to  p u b lic  houses. 
The m ateria l is trea ted  from  the  p o in t o f v iew  
o f the  execu tive  w ho  is respo n s ib le  fo r po licy  
and d ec is io n  m aking.
HA 347 Real Estate Law C red it tw o hours. 
Hotel e lec tive . O pen to  uppe rc lassm en  and 
g radua te  s tudents. Best taken a fte r Hotel 
A d m in is tra tio n  341 o r 241-242. J. H. Sherry.
The student is in trod u ce d  to  law s govern ing  
the  a cqu is ition , ow ne rsh ip , and tra n s fe r o f real 
estate, beg inn ing  w ith  the  purchase  and sale 
o f a fam ily  res idence  and lead ing  to  m ore co m ­
p lex transac tions  invo lv ing  hote ls , m otels, 
condom in ium s, coope ra tives , syn d ica tio ns , and 
real esta te  trusts . A c tua l tra n sa c tion s  are 
ana lyzed to  p in p o in t the  advantages and d is ­
advantages to  the  parties  invo lved. F inancing  
aspects, in c lu d in g  co ns tru c tion  and bu ild in g
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loans, m ortgages, and m ortgage  fo rec losu res  
are trea ted  from  the  v iew p o in t o f lende r and 
borrow er. The lega l re la tions  o f land lo rd  and 
tenant are g iven spec ia l a tten tion, and typ ica l 
hote l and m ote l leases are d issected  and 
scru tin ized . A p p lica b le  tax co ns id e ra tio n s  are 
focused on a ll transactions,
HA 444 Seminar in In ternational Tourism  Law
C red it th ree  hours. Hotel e lective . P re requ is ites: 
Hotel A dm in is tra tio n  341 and 344, o r the 
equ iva len t. Open to uppe rc lassm en  and g raduate  
s tudents by consen t o f the  ins truc to r. J. E. H. 
Sherry.
A com para tive  ana lys is  o f the  laws govern ing  
tou rism  as found  in A n g lo -A m erican  and c iv il 
law  ju r isd ic tio n s . The trea tm ent inc lu d es  im ­
m igra tion  laws, trave l agency respo n s ib ilit ie s , 
the  laws perta in ing  to passenger ca rrie rs  as w ell 
as p u b lic  hosp ita lity  laws. E m phasis  is p laced 
on case s tud ies  as w e ll as textua l m ateria l to 
enab le  m anagem ent to  a pp ly  legal theo ry  to  
the p rac tica l reso lu tion  of cu rren t opera tiona l 
p rob lem s.
Real Estate
HA 346 General Survey of Real Estate
C red it two hours. Hotel e lective . P re requ is ites: 
Hotel A d m in is tra tio n  241-242  o r the  equ iva ­
lent, o r consen t o f the  ins truc to r. D. Sher.
A p rac tica l survey of real estate as the  cap ita l 
investm ent dec is ion  in the  hosp ita lity  industry  
and re la ted  re ta il industries . Lectures and case 
s tud ies cover the  ro le  and im po rtance  of real 
estate environm ent, the  re la tio n sh ip  o f real 
estate to  the  m arketing  s tra tegy o f a com pany 
and its investm ent dec is ions ; the  m arketing 
and m erchand is ing  of real estate; the  fin an c in g  
of real estate; and the  effects  of real estate 
financ ing  on a com pa n y 's  overa ll co rpo ra te  
fin an c ia l s truc tu re  and on its fu tu re  borrow ing  
ab ility .
HA 441 Seminar in Real Estate C red it two 
hours. Hotel e lective . P re requ is ite : Hotel A d ­
m in is tra tion  346 or the  equ iva len t, o r consen t 
o f the  ins truc to r. D. Sher.
Th is course  deve lops the co nce p ts  in troduced  
in Hotel A dm in is tra tio n  346 w ith  case s tud ies 
and fie ld  p ro jects.
HA 443 Site Selection Criteria  and Com puter 
M odels C red it tw o hours. Hotel e lective . P re­
requ is ite : Hotel A d m in is tra tio n  346. D. Sher.
S tudents deve lop  a com pu te r m odel fo r s ite  
se lec tion  fo r a hotel chain . D uring  the  fa ll term , 
the  c lass  m akes a fie ld  s tudy of the  hote l ch a in 's  
ex is ting  loca tions  and ana lyzes the  underly ing  
m arketing ch a ra c te ris tics . D uring  the  sp ring  
term  s tudents  cover regress ion  analysis, eva lua ­
tion  and co rre la tio n  of data, and the  p ro ­
g ram m ing  and testing  o f co m pu te r m odels.
Directed Studies
HA 640 Undergraduate Independent Research  
in Adm inistration C red it to  be a rranged. Hotel 
e lec tive . P re requ is ite : w ritten  co nse n t o b ­
ta ined  before  reg is tra tion  from  the  fa cu lty  
m em ber w ho  is to  d ire c t the  study.
S tudents are a ffo rded  an o p p o rtu n ity  to  pursue 
independen t research  p ro jec ts  unde r the  d ire c ­
tion  of a fa cu lty  m em ber. O n ly the  firs t th ree  
c re d it hours of d ire c te d  s tudy may be cre d ite d  
tow ard  hote l e lec tives  during  the  s tuden t's  
unde rg radua te  a cadem ic  career. A d d itio n a l d i­
rected study, if taken, w ill be cre d ite d  tow ard 
free  e lectives.
HA 740 Graduate Independent Research in 
Adm inistration C red it to  be a rranged. G radu ­
ate s tudents  only.
As app rop ria te , g radua te  s tudents  may enro ll 
in th is  course  fo r thes is  o r m onograph  research, 
or fo r o the r d ire c te d  study. The student must 
have in m ind a p ro je c t and in advance of 
reg is tra tion  fo r the  term  obta in  w ritten  ag re e ­
m ent from  a fa cu lty  m em ber w ho  w ill oversee 
and d ire c t the  study. Form s are ava ilab le  in 
the  o ffice  of the  g radua te  fa cu lty  represen ta tive.
Properties Management
Ins tru c tio n  is g iven  in the  m anagem ent of hote l, 
m o to r inn, and restau ran t p hys ica l fa c ilit ie s  and 
in th e ir  p lann ing  and des ign . S pec ia lized  
courses are a lso offe red  in food fa c ilit ie s  p la n ­
n ing. S ta tle r Hall is used as a la rge  labora tory.
In a dd itio n , the  b u ild in g  has w e ll-eq u ipp e d  
lec tu re  room s, two d ra ftin g  room s, and espe ­
c ia lly  e qu ipped  labora to ries , used e xc lus ive ly  
fo r s tudy ing , dem onstra ting , and tes ting  the  
m echan ica l e qu ipm en t and b u ild in g  com ponents 
typ ic a lly  used in ho te ls  and restaurants.
A  va rie ty  o f d raw ings and sp e c ifica tio n s  of m any 
actua l b u ild in g  flo o r p lans, guest room  a rrange ­
m ents, d in in g  room  seatings, and k itch en  lay­
outs are u tilized  in the  labora to ry  w ork  on 
b u ild in g  co ns tru c tion  and ope ra tion . E qu ipm ent 
inc ludes: fu ll-s ize  bathroom  units, p lum b ing  
fix tu res, p ipe  fitt in g  equ ipm ent, hot w ater hea t­
ers; a ir  co n d itio n in g  equ ipm ent; fan e q u ip ­
ment; room  a ir c o n d itio n in g  units ; an o il- fire d  
bo ile r; e le c tr ica l con tro l equ ipm ent; w iring  
devices, m eters and illu m in a tio n  equ ipm ent; 
and m echan ica l re frige ra tion  equ ip m en t in ­
c lu d in g  test un its , com pressors , condensers, 
and con tro ls . An extensive  ca ta log  file  as well 
as a lib ra ry  o f p lans and sp e c ifica tio n s  are 
used as supp lem en ta ry  re ferences.
The e lem ents of in te rio r des ign  are inc luded  as 
part o f advanced courses in P roperties M anage­
m ent 452, 453, and 454. S tudents may a lso 
coun t as free  e lec tives  ce rta in  e lem enta ry 
courses in des ign  offe red  by the  D epartm en t
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of Design and E nvironm enta l A na lys is  o f the  
C o llege  o f Hum an E cology.
In p roperties m anagem ent, a to ta l o f tw e lve  
hours is the  requ ired  m in im um , co ns is tin g  of 
fou r th re e -h o u r courses. C ourses in p roperties  
m anagem ent chosen  beyond the  tw e lve  re ­
qu ired  hours may be coun ted  as hote l e lectives. 
The recom m ended sequence  fo r c o n tin u ity  o f 
ins truc tio n  is:
Second Year
Fall o r sp rin g  te rm : H otel A d m in is tra tio n  251 
Third Year
Fall te rm : Hotel A d m in is tra tio n  351
S pring  term : Hotel A d m in is tra tio n  352
Third or Fourth Year
Fall o r sp rin g  te rm : Hotel A d m in is tra tio n  451 
Fall te rm : Hotel A d m in is tra tio n  453, 454
S pring  term : Hotel A d m in is tra tio n  452, 455, 456. 
For qua lified  s tudents p lann ing  to  m a jo r in 
p roperties  m anagem ent, the  recom m ended  se­
quence  may be sta rted  in the  freshm an year. 
D epartm ent perm iss ion  is requ ired . Ins truc tion  
in p rope rties  m anagem ent is g iven by J. J. C lark, 
P. R. Broten, R. H, Penner, M. H. Redlin,
R. A. C om pton, and th e ir  assistan ts.
Required Courses
HA 251 Property M anagem ent Graphics
C red it th ree  hours. Required.
B asic  p rin c ip le s  o f g ra p h ic  com m un ica tion  as a 
m anagem ent too l fo r p rob lem  so lv ing  are 
covered in th is  course, w h ich  inc lu d es  d ra fting  
fundam en ta ls  and a lso  the  in te rp re ta tio n  of 
both presen ta tion  and te ch n ica l d raw ings. 
P rinc ip les  of s ite  ana lys is  and site  p lann ing , 
phys ica l p lan t o rgan iza tion , and in terna l spatia l 
re la tio n sh ip s  com m on to hotel and restaurant 
p rope rties  are stressed.
HA 351-352  M echanical and E lectrical Prob­
lems I and II C red it th ree  hours each term . 
Required. P re requ is ites: Hotel A d m in is tra tio n  
251 and 225.
Investigation  o f m anagem ent p rob lem s asso­
c ia ted  w ith  the  m echan ica l system s of the  
phys ica l p lant. The m ajo r system s of w ater and 
dra inage, heating, re frige ra tion , a ir  c o n d itio n ­
ing, and e le c tr ic ity  are g iven p rim a ry  em phasis. 
In a dd ition , system s such as e levators, fire  
equ ipm ent, sw im m ing  pools, com m un ica tions, 
data p rocess ing , laundry, and housekeep ing  
equ ipm en t are d iscussed . The bas ic  e n g i­
neering theo ry  associa ted  w ith  each of the 
m echan ica l system s is taught. Th ro ug h o u t the
course  the  p rob lem s of cap ita l expend itu res , 
ope ra ting  costs, and of repa irs  and m a in tenance 
are stressed.
HA 451 Physical Plant Planning and C on­
struction C red it th ree  hours. R equ ired . Pre­
requ is ite : Hotel A d m in is tra tio n  352.
The fe a s ib ility , p lann ing , deve lopm ent, and 
co ns tru c tion  o f the  p hys ica l p lan t o f the  hote l 
and food  fa c ilit ie s  p ro jec ts  are cons ide red  
and analyzed. M a te ria ls  and m ethods o f b u ild in g  
cons truc tion , repair, and m a in tenance  are 
covered. Em phasis  is p laced  on trade  p rac ­
tices , b u ild in g  codes, cos t es tim ation , and 
m anagem ent re spo n s ib ility  in w ork ing  w ith  
p ro fess iona l p lanners.
Elective Courses
HA 255 Principles of Design C red it th ree  
hours. Hotel e lective . P re requ is ites : Hotel A d ­
m in is tra tion  251 and co nse n t o f the  ins truc to r.
A s tud io  course  tha t p rov ides a com ple te  
founda tion  in g rap h ics  te ch n iq u es  for, and 
co nce p ts  of, a rch ite c tu ra l des ign . P erspective, 
freehand  ske tch ing , and a bs trac t des ign  p rob ­
lem s are used to  d esc rib e  and define  th ree - 
d im ens iona l space. R ecom m ended fo r s tudents  
c o ns id e rin g  a co ncen tra tion  in h o te l/re s ta u ra n t 
p la n n in g  and food fa c ilit ie s  eng inee ring .
HA 355 Orientation in Safety of Personnel 
and Property C red it one hour. Hotel e lective . 
P re requ is ite : H otel A dm in is tra tio n  352 or 
w ritten  consen t o f the  ins truc to r before course  
reg is tra tion .
C ons idera tion  of such su b je c ts  as fire  p revention  
and con tro l in p u b lic  s truc tu res , fire  insurance, 
and the  tra in in g  of personnel in the  areas of 
firs t a id  and d isas te r co n tro l. The firs t a id  
tra in in g  program  w ill in c lu d e  fa m ilia riza tio n  
w ith  safety equ ipm ent. S tudents su ccess fu lly  
com p le tin g  the  course  w ill receive  sen io r 
Red C ross ce rtifica tio n .
HA 452 Sem inar in Interior Design C red it 
th ree  hours. Hotel e lective . P re requ is ite : Hotel 
A d m in is tra tio n  251.
A p ro je c t course  conce rned  w ith  the  p rob lem s 
re la ted  to  in te rio r des ign  and renovation. The 
sem inar is p rim a rily  conce rned  w ith  the  study 
of guest requ irem ents  in the  d iffe re n t lodg ing  
types (ho te l, m ote l, resort, e tc.) and th e ir  in ­
fluence  on the  des ign  of the  guest room  unit, 
and o the r in te rio rs .
HA 453 Sem inar in Environmental Control
C red it th ree  hours. H otel e lective . P re requ is ite : 
Hotel A d m in is tra tio n  352. C onsent o f the 
ins truc to r is requ ired  before  reg is te ring .
Theory and a p p lica tio n  o f l ig h t and co lo r, 
a cou s tica l des ign , no ise  supp ress ion , con tro l
Labora tory dem onstra tions are taped. P ro fessor M oore (s ta n d in g ), p rod u c tio n  superv iso r, 
m on ito rs  a tape o f ins truc to r M utkosk i, m eat sc ien ce  and m anagem ent.
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system s, tem pera ture , hum id ity  co n tro l, and 
e co lo g ica l cons ide ra tions . T o p ics  w ill be ex­
am ined  v ia  the  ass ignm ent and d iscu ss io n  of 
p ro jects .
HA 454 Sem inar in Hotel Planning C red it 
th ree  hours. H otel e lective . O pen to  senio rs 
and g radua te  s tudents. P re requ is ite : Hotel 
A d m in is tra tio n  352.
Through  p ro je c t ass ignm ents  the  des ign  and 
layout fo r a p roposed hote l, from  fe a s ib ility  study 
th rough  p lans and sp ec ifica tio ns , are covered. 
Em phasis is p laced  on s ite  se lec tion , flo o r p lans, 
guest room  layouts, and the  se lec tion  and 
arrangem ent o f e qu ipm en t in a ll o f the  va rious  
departm en ts.
HA 455 Sem inar in Restaurant Planning
C red it th ree  hours. Hotel e lective . Open to 
senio rs and g radua te  s tudents. P re requ is ite : 
Hotel A d m in is tra tio n  352.
A p ro je c t course  in the  ana lys is  and des ign  of 
restau ran t p roperties . The c ritic a l s tudy of 
ex is ting  so lu tions  and how  they set the  design  
c r ite r ia  fo r both k itchen  and d in in g  areas. 
These g u id e lin es  serve as the  basis  fo r  the 
student w ork  w h ich  inc lu d es  genera l p ro ­
g ram m ing, o rgan iza tion , spatia l standards, 
layout, and equ ipm ent.
HA 456 Sem inar in Destination Resort Plan­
ning C red it th ree  hours. Hotel e lective . Open 
to  sen io rs  and g radua te  s tudents. P re requ is ite : 
Hotel A d m in is tra tio n  352.
A p ro je c t course  in the  fe a s ib ility  and p lann ing  
of d es tina tion  resort p roperties , w ith  em phasis  
on the  deve lopm en t o f recrea tiona l fa c ilit ie s  
as w e ll as the  hote l phys ica l structu re .
Food Facilities Engineering
HA 353 Introductory Food Facilities Engi­
neering C red it th ree  hours. Hotel e lective . 
P re requ is ite : Hotel A d m in is tra tio n  251 o r the 
equ iva len t.
A  course  des igned  to  fa m ilia r ize  the  s tudent 
w ith  the  bas ic  co nce p ts  o f food fa c ilitie s  
des ign  and p lann ing . S tud ies are ca rried  out 
to  de te rm ine  space a llo ca tion  fo r k itchens, 
re frige ra tion , sto rage, w aste  d isp o sa l, and 
se rv ice  areas. D eve lopm ent of bas ic  p ro d u c ­
tion  w ork  flow  in the  p repa ra tion  and serv ice  
areas is em phasized . The bas ic  requ irem ents  
fo r the  se le c tio n  of equ ip m en t u tiliz ing  industry  
s tandards  fo r p rod u c tio n  ca pa b ility , q ua lity  of 
cons tru c tion , and ease o f m a in tenance  are 
covered. S tudents u tilize  th e ir labo ra to ry  tim e 
fo r  the  p lann ing , des ign , and sp ec ifica tio n  
w rit in g  fo r a sm a ll to  m ed ium -s ize  p rod u c tio n  
k itchen .
HA 354 Food Facilities Equipm ent, Layout, 
and Design C red it th ree  hours. Hotel e lective .
P re requ is ite : Hotel A d m in is tra tio n  353 o r c o n ­
sent o f the  ins truc to r.
Lectures, research , and labo ra to ry  w ork  are 
centered in the  s tu d e n t's  p ro je c t thes is . Each 
s tuden t p rogram s, p lans, and deve lops  a co m ­
p le te  p ro jec t. Th is  invo lves s tudy: (1) to  research 
the  p ro je c t p rogram  and draw  up the  p rospectus; 
(2) to  se le c t and des ig n  e qu ipm en t; (3) to  
deve lop  layout s tu d ie s  and com p le te  the  m aster 
p lan  (p re lim in a ry  rende rings ); (4) to  deve lop  
w ork ing  d raw ings  (co n tra c t d raw ing s), inc lu d in g  
equ ip m en t and a rch ite c tu ra l p lans, m echan ica l 
p lans, equ ip m en t de ta il d raw ings, and e q u ip ­
m ent sch ed u les  w h ich  are requ ired  fo r b idd ing , 
fa b rica tio n , co ns tru c tion , and ins ta lla tion ; and
(5) to  bud g e t-e s tim a te  and rev iew  fe a s ib ility  
s tud ies.
HA 457 Advanced Food Facilities Engineering
C red it th ree  hours. Hotel e lective . P re requ is ite : 
Hotel A d m in is tra tio n  354.
Lectures, research , and labo ra to ry  w ork  inc lu d e  
the  areas o f m e thods and d e ta iled  fa c ilit ie s  
eng inee ring . Th is  invo lves s tud ies  o f gene ra l and 
item ized sp e c ifica tio ns , b id  ana lys is  and aw a rd ­
ing o f con trac ts , ch eck in g  and app ro v ing  shop  
draw ings, fie ld  supe rv is ion , insp e c tio n , fie ld  
confe rences, punch  lis ts , app rova l fo r  a c c e p t­
ance  o f a ll fa c ilitie s , and ope ra tio na l ins truc tion .
HA 458 Food Facilities for Convenience  
Foods C red it tw o hours. Hotel e lec tive . Pre­
requ is ite : H otel A d m in is tra tio n  354.
Lectu res and re c ita tio n s  dea l w ith  the  research , 
p lann ing , eva lua tion , and the  des ig n  of food 
se rv ice  system s w h ich  are o rien ted  tow ard 
conven ience  foods. The fo o d s  and m ateria l 
hand ling  equ ip m en t are ana lyzed as p rod u c t 
concep ts , and equa led  to  m arket accep tance  
th rough  o pe ra tion  research  te ch n iq u es  w ith  
em phas is  upon fa c ilit ie s  p lann ing . F ie ld  tr ip s  
and lectures by indus try  personne l w ill be 
inc luded .
Graduate Courses
HA 751 G raphics, Project Developm ent and 
Construction C red it th ree  hours. O pen to 
g radua te  s tudents  on ly  and requ ired  of M.P.S. 
cand ida tes . M. H. R ed lin  and R. H. Penner.
The m ajo r e lem ents o f the  p ro je c t deve lopm ent 
and co ns tru c tion  p rocess are presen ted  and 
deve loped  from  an eng in ee ring  m anagem ent 
v iew po in t. T o p ics  in c lu d e  fe a s ib ility  s tud ies, 
fu n c tio na l p lann ing  and des ign , fin a n c in g  te c h ­
niques, the  b id d in g  p rocess, co ns tru c tion  
con trac ts , p ro je c t sch ed u lin g , and ac tua l b u ild ­
ing co n s tru c tion . In a dd itio n , the  tech n iq u es  
fo r e ffec tive  g ra p h ic  co m m un ica tion  are d eve l­
oped and in teg ra ted  in to  the  d es ign  process. 
S tudents ana lyze  case s tud ies  and deve lop  a 
represen ta tive  h o s p ita lity  in d u s try  p roperty .
59 M anageria l C om m un ica tions
HA 752 Graduate Studies in Electrical and 
M echanical Systems C red it th ree  hours. Open 
to g radua te  s tudents on ly  and requ ired  of 
M.P.S. cand ida tes . P re requ is ite : Hotel A d m in ­
is tra tion  751. J. J. C lark.
The m a jo r e le c tro -m e ch an ica l system s of large  
bu ild in g s  and h o te ls /m o te ls  are cons ide red  
from  a cap ita l cos t versus ope ra ting  cost v iew ­
point. System s cons ide red  inc lu d e  water, 
heating, re frige ra tion , a ir  co nd itio n in g , lig h tin g , 
com m un ica tions , and e levators. C oncep ts of 
energy conserva tion  and e ffic ien t u tilitie s  m an­
agem ent, from  the  o rig in a l se lec tion  of 
equ ipm en t th rough  opera ting  procedures, are 
em phasized. S tudents ana lyze  and present case 
stud ies, c r itic ize  papers and reports, and 
suggest new system s.
Directed Studies
HA 650 Undergraduate Independent Research  
in Properties M anagem ent C red it to  be 
arranged. Hotel e lective . P re requ is ite : w ritten  
consen t obta ined  before  reg is tra tion  from  
the  fa cu lty  m em ber w ho  is to  d ire c t the  study.
S tudents are a ffo rded  an o p p o rtu n ity  to  pursue 
independent research  p ro jec ts  unde r the  d ire c ­
tion  of a fa cu lty  m em ber. O n ly the firs t th ree  
c re d it hours of d ire c te d  study may be cred ited  
tow ard  hote l e lec tives  du rin g  the  s tu d e n t’s 
underg radua te  academ ic  career. A d d itio n a l d i­
rected  study, if taken, w ill be c re d ite d  tow ard 
free  e lectives.
HA 750 Graduate Independent Research in 
Properties M anagem ent C red it to  be arranged. 
G raduate s tudents  only.
As app rop ria te , g radua te  s tudents may enro ll 
in th is  course  fo r thes is  o r m onograph  research, 
o r fo r o the r d ire c te d  study. The student m ust 
have in m ind a p ro jec t and in advance of 
reg is tra tion  fo r the  term  o b ta in  w ritten  agree ­
m ent from  a fa cu lty  m em ber w ho  w ill oversee 
and d ire c t the  study. Form s are a va ilab le  in 
the o ffice  of the  g radua te  fa cu lty  representa tive.
Managerial Com m unications
Freshman Humanities Program
To rep lace  its tra d itio n a l freshm an English 
com pos ition  program  of s ix  hours cred it, the 
U n ive rs ity  has recen tly  inaugura ted  a series of 
sm all d iscu ss io n  and w rit in g  courses in the 
h um an ities  w h ich  are conducted  jo in tly  by ten 
departm en ts in the  C o llege  of A rts  and S ciences. 
The aim  of the  new p rogram  is tw o -fo ld . It 
o ffers the  incom ing  student a w ide  va rie ty  o f 
sub jec ts  from  w h ich  to  choose, and p rov ides 
the  opp o rtu n ity  o f re la ting  w ritten  ass ignm ents 
d ire c tly  to the  su b je c t areas of p rim ary  interest. 
The courses are un ifo rm  on ly  in the  sense tha t
a ll o f them  requ ire  in tens ive  p rac tice  in 
co m po s itio n  and tha t the  en ro llm e n t in each 
sec tion  is lim ited  to  tw enty s tudents. To sa tis fy  
the  freshm an hum an ities  requ irem ent, each 
student m ust e le c t any tw o (bu t no m ore than 
two) o f the  courses. Each s tu d e n t is expected 
to  en ro ll in one of these courses du rin g  the  
fa ll sem ester and in ano ther du ring  the  sp ring  
sem ester o f the  firs t yea r o f res idence.
Each course  ca rries  th ree  hours of c re d it. A 
course  used in sa tis fy ing  the freshm an hu­
m anities requ irem en t may not be used in 
sa tis fy ing  the  d is tr ib u tio n  o r language  re qu ire ­
ment. S upp lem en ta ry  in fo rm a tion  abou t the  
program  and s p e c ific  ins truc tio n s  abou t re g is ­
tra tion  p rocedu res  w ill be m ailed  sepa ra te ly  to  
a ll incom ing  freshm en in A p ril o r May.
Required Courses
HA 265 Effective Com m unication in O rgani­
zations C red it th ree  hours. R equired. P re requ i­
sites: Hotel A d m in is tra tio n  111 and 211, o r 
consen t o f the  ins truc to r. F. A. Herm an.
Oral and w ritten  co m m un ica tion  s k ills  are em ­
phasized, as are the  te ch n iq u es  o f lis ten ing  
and read ing . Lectures, case stud ies, debates, 
ass igned  read ings, and v ide o -ta p ed  p resen ta ­
tio ns  by s tudents  com b in e  to  o ffe r p rac tice  
in both hum an in te ra c tio n  and p la tfo rm  speaking. 
In d iv id u a l confe rences arranged th ro u gh o u t 
the  term .
Elective Courses
(O pen a lso  to  s tudents  ou ts id e  the  S chool)
HA 161 Typewriting C red it two hours. Hotel 
e lective . E. Seaburg.
The persona l needs o f co lle g e  s tudents  are 
met by th is  course  in e lem enta ry typew riting .
HA 261 Typewritten Com m unication C red it
tw o hours. Hotel e lective . P re requ is ite : Hotel 
A d m in is tra tio n  161 or the  equ iva len t. E. Seaburg.
A course  in e le c tr ic  typew riting  d es igned  fo r 
those s tudents  (not secre ta ria l typ is ts ) w ho  w ish 
to increase th e ir e ffic ien cy  in speed and 
accu ra cy  on reports, ta bu la tions , and business 
letters.
HA 262 Typewriting and Business Procedures
C red it th ree  hours. Hotel e lec tive . E. Seaburg.
Students w ho  a lready know  the keyboard  d e ­
ve lop  su ffic ien t speed and accu ra cy  to  meet 
bus iness s tandards fo r an execu tive  secretary. 
Ins truc tion  is p rov ided  in filin g , d u p lica tio n , and 
m ach ine  tra n sc rip tio n .
HA 263 Shorthand Theory C red it three 
hours. Hotel e lective . P re requ is ite : typ ing  a b ility  
o r taken co ncu rre n tly  w ith  Hotel A d m in is tra tio n  
161. E. Seaburg and B. David.
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The bas ic  theo ry  of G regg shorthand  is co m ­
p le ted ; d ic ta tio n  and tra n sc rip tio n  speed are 
deve loped  to  m eet business s tandards  fo r a 
s tenographer.
HA 264 M anagerial Letter W riting C red it tw o 
hours. Hotel e lective . E. Seaburg.
S tudents learn the  tech n iq u es  o f good  lette r 
co m po s itio n  needed by an executive  to  ach ieve 
e ffec tive  com m un ica tion . S kill is deve loped  in 
c o rre c t p rocedu res fo r m ach ine  d ic ta tio n  and 
d ic ta tio n  to  s tenographers. O p p o rtu n ity  fo r 
typ ing  im provem ent on e le c tr ic  typew rite rs  is 
prov ided.
HA 361 Shorthand Transcription C red it two 
hours. Hotel e lective . P re requ is ite : Hotel A d ­
m in is tra tion  263 or the  equ iva len t. E. Seaburg.
S tudents w ho  a lready know  the  bas ic  theo ry  of 
G regg shorthand  deve lop  su ffic ien t sk ill in 
d ic ta tio n  speed and tra n sc rip tio n  to  m eet b us i­
ness s tandards  fo r an execu tive  secretary. 
E m phasis is p laced  on record ing  techn ica l 
m ateria l ra p id ly  and on tra n sc rib in g  it accura te ly .
Directed Studies
HA 660 Undergraduate Independent Research  
in M anagerial Com m unications C red it to  be 
a rranged. Hotel e lective . P re requ is ite : w ritten  
consen t ob ta ined  before  reg is tra tion  from  
the  fa cu lty  m em ber w ho  is to  d ire c t the  study.
Th is  course  is des igned  fo r s tuden ts  engaged 
in the  p repa ra tion  o f sp ec ia l reports  and o ther 
co m m un ica tion s  p ro jec ts . O n ly the  firs t three 
c re d it hours o f d ire c te d  s tudy m ay be cred ited  
tow ard hote l e lec tives  du ring  the  s tuden t's  
underg radua te  academ ic  career. A d d itio n a l 
d irec ted  study, if taken, w ill be c re d ite d  tow ard  
free  e lectives.
HA 760 Graduate Independent Research in 
M anagerial Com m unications C red it to  be 
a rranged. G raduate  s tudents  only.
As app rop ria te , g radua te  s tudents may enro ll 
in th is  course  fo r th e s is  o r m onograph  research, 
or fo r o the r d ire c te d  study. The student m ust 
have in m ind a p ro je c t and in advance of 
reg is tra tion  fo r the  term  obta in  w ritten  agree­
m ent from  a fa cu lty  m em ber w ho  w ill oversee 
and d ire c t the  study. Form s are a va ilab le  in 
the  o ffice  of the  g radua te  fa cu lty  representa tive.
Related Courses in Other Divisions
Hotel s tudents may choose  as e lec tives  from  an 
extensive  va rie ty  o f courses in o rde r to  a cqu a in t 
them se lves  w ith  cu ltu ra l sub jec ts  and to  becom e 
fluen t in the  use o f fo re ign  languages; thus 
tak ing  advantage o f the  24 free e lec tive  hours 
of the  122 hours requ ired  fo r g radua tion . Full 
d e ta ils  o f the  courses open to  hote l s tudents
w ill be found in the  A n nouncem en t o f the  
C ollege  o f A rts  a n d  S c iences  and the  
A n nouncem en t o f the  C o llege  o f A g ricu ltu re  
a n d  L ife  S ciences.
Foreign Languages
The m astery o f a fo re ig n  language  is a m ark of 
a w e ll-ed u ca te d  man o r w om an. For the  ho te l- 
man a second  language  is p a rticu la rly  des irab le . 
A t C orne ll the  fo re ig n  languages are ta u g h t by 
m odern  m ethods th a t p lace  spec ia l em phasis  
on speak ing  and u nde rs tand ing  the  spoken 
language . The d a ily  c lasses are kept sm all. 
N ative speakers and p layback  m ach ines are 
ex tens ive ly  used.
The firs t s ix c re d it hours of a m odern  fo re ign  
language taken at C orne ll U n ive rs ity  may be 
coun ted  as hote l e lec tives  ra the r than as free 
e lectives. Each of the  fo llo w in g  courses has a 
c re d it o f s ix  hours.
French, E lem entary Course (French 101)
Germ an, E lem entary Course (Germ an 101)
Ita lian , E lem entary Course (Ita lian  101)
Japanese, E lem entary Course (Japanese 101)
Portuguese, Elem entary Course (Portuguese  
101)
Russian, Elem entary Course (Russian 101) 
Spanish, Elem entary Course (Spanish 101)
Science
A know ledge  of b as ic  sc ien ce  is fundam en ta l to  
m any aspects  o f the  h o sp ita lity  industry , 
e sp e c ia lly  fo r m enu p lann ing , food  purchas ing , 
s to rage, p roduc tion , and se rv ice , and fo r house­
keep ing  and b u ild in g  m ain tenance. Required 
courses inc lu d e  th ree  hours of bas ic  chem istry , 
fo u r hours of food  chem is try , and tw o hours of 
san ita tion . S ta tle r Hall has a fo rty -p la ce  bas ic  
chem is try  labo ra to ry  and a fo rty -p la c e  labo ra to ry  
fo r the  s tudy of the  s c ie n tific  a p p lic a tio n  of 
chem ica l and p hys ica l p rin c ip le s  to  food  p ro ­
duc tio n  and san ita tion . In a dd itio n  to  the 
requ ired  and e le c tive  courses offe red  in the 
S choo l, the  s tudent m ay a lso  choose  from  a 
w ide  range o f free  e le c tive  courses in hum an 
n utrition , b io lo g ica l sc iences, b iochem is try , 
and food sc ien ce  o ffe red  in the  New Y ork State 
C o lleges of Hum an E co logy and A g ricu ltu re  
and Life S ciences. S tudents w ho  look fo rw ard  
to ca reers th a t may invo lve  re s p o n s ib ility  fo r 
food ope ra tio ns  in hote ls, schoo ls , co lleges, 
and ins titu tio n s  gen e ra lly  may w ish  to  sa tis fy  
the  academ ic  requ irem en ts  fo r  m em bersh ip  in 
the  A m erican  D ie te tic  A sso c ia tio n  as Food 
S erv ice  M anagem ent. To do  so, it is necessary 
to  inc lu d e  am ong th e ir  e lec tives  fo u r hours  in
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hum an physio logy, th ree  hours in hum an n u tr i­
tion, and an add itio na l hour o f chem is try . To 
qua lify  as a th e ra pe u tic  and adm in is tra tive  
d ie titian , the  cand ida te  m ust a lso com ple te , in 
a dd ition  to  the  above, th ree  hours o f b io ­
chem is try  and an add itio na l th ree  hours in 
n u trition  and d isease. S tudents in te rested  in 
qua lify ing  fo r m em bersh ip  in the  A m erican  
D ie te tic  A ssoc ia tion  shou ld  co n fe r w ith  th e ir 
adv isers early  in th e ir a cadem ic  careers.
Required Courses
HA 171 Food Chemistry I C red it th ree  hours. 
Required. P re requ is ite : h igh  schoo l chem istry . 
P. R ainsford  and staff.
P rinc ip les  and concep ts  o f ino rg a n ic  chem is try  
and o rgan ic  chem is try . The chem is try  o f fats, 
ca rbohydra tes, and p ro te ins  is em phasized. 
Three lectures and one tw o -ho u r rec ita tion  
w eekly.
HA 172 Food Chemistry II C red it fo u r hours. 
Required. P re requ is ite : Hotel A dm in is tra tio n  
171. P. R ainsford  and staff.
The chem is try  o f fa ts, ca rbohyd ra tes , and p ro ­
te ins is em phasized in re la tion  to  food p roducts  
and food p roduction  te chn iques . The ro les of 
add itives  in foodstu ffs , c o llo id a l phenom ena, 
o f food p rocessing , and re cons titu tion  te c h ­
n iques are s tud ied . Three lectures and one 
th re e -h o u r labora to ry  w eekly.
HA 173 Sanitation in the Food Service  
Operation C red it tw o hours. Required of und e r­
graduates and M.P.S. cand ida tes . J. C. W hite.
The causes and p revention  o f food po ison ing  
are stressed. Inc luded  are the  aesthe tic , m oral, 
and legal re sp o n s ib ilit ie s  invo lved in p resenting  
san ita ry food to  patrons. E m phasis  is p laced  
on the  cu rren t p rob lem s con fro n tin g  the  ind u s­
try  w ith  recent food deve lopm ents  as they  relate 
to san ita tion .
HA 771 Food Chemistry and Production
C red it fo u r hours. Open to g raduate  s tudents 
on ly  and requ ired  o f M.P.S. cand ida tes.
P. Rainsford.
P rinc ip les  o f ino rg a n ic  and o rga n ic  chem istry . 
The chem is try  o f fats, ca rbohydra tes , and p ro ­
te ins  is em phasized in re la tion  to food p roducts  
and food p roduction  techn iques. The ro les of 
add itives in foodstu ffs , c o llo id a l phenom ena, 
food p rocessing , and recon s titu tio n  tech n iq u es  
are s tud ied . Three lectures, one rec ita tion , and 
two labo ra to ries  o f two and o ne -h a lf hours 
weekly.
Directed Studies
HA 670 Undergraduate Independent Research  
in Science C red it to  be a rranged. H otel e le c ­
tive. P rerequ is ite : w ritten  consen t obta ined
before  reg is tra tion  from  the  fa cu lty  m em ber 
w ho is to  d ire c t the  study.
Th is course  is des igned  to  s tudy s p e c ific  
ch em ica l p rocesses invo lved in m odern food 
p repara tion . O n ly the  firs t th ree  c re d it hours of 
d ire c te d  s tudy may be cre d ite d  tow ard  hotel 
e lec tives  du rin g  the  s tu d e n t's  unde rg radua te  
academ ic  career. A d d itio n a l d ire c te d  study, if 
taken, w ill be cre d ite d  tow ard  free  e lectives.
HA 770 Graduate Independent Research in 
Science C red it to  be a rranged. G raduate  
s tudents  only.
As a pp rop ria te , g raduate  s tudents may enro ll 
in th is  course  fo r thes is  o r m onograph  research , 
o r fo r o the r d irec ted  study. The s tu d e n t m ust 
have in m ind  a p ro je c t and in advance of 
reg is tra tion  fo r the  term  obta in  w ritten  ag re e ­
m ent from  a facu lty  m em ber w ho  w ill oversee 
and d ire c t the study. Form s are ava ila b le  in 
the  o ffice  o f the  g radua te  fa cu lty  represen ta tive.
Related Courses in Other Divisions
(See app ro p ria te  A nnouncem ent fo r c re d it and 
p rerequ is ites , e tc.).
Introductory G eneral Biochemistry  
(B iochem istry 131)
Ecology of Hum an Nutrition and Food 
(Hum an Nutrition and Food 115)
Human Physiology (B iological Sciences 210) 
B iological S cience 101
Biology for Nonm ajors (B iological Sciences  
107)
Food Chemistry I (Food Science 200) 
Food Chemistry II (Food Science 410A) 
Sensory and O bjective Evaluation of Foods 
(Food Science 410B) 
Physical Chemistry of Foods I (Food Science  
300) 
Food Processing I & II (Food Science 404  
and 405) 
Food Analysis (Food S cience 210) 
Post Harvest Handling and M arketing of 
Vegetables (Vegetab le Crops 312) 
Sanitary Principles, Toxicology, and Public  
H ealth (Food S cience 304) 
Food Processing IV— Fats and Oils 
(Food Science 407)
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University Administration
Dale R. Corson, P res ident o f the  U nivers ity  
W. D onald Cooke, A cting  U n ive rs ity  Provost and 
V ice  P res ident fo r Research 
M ark Barlow , Jr., V ice  Provost 
W illiam  D. G urow itz, V ice  P res iden t fo r 
C am pus A ffa irs  
R obert T. Horn, V ice  P res iden t and C hief 
Investm ent O fficer 
Sam uel A. Lawrence, V ice  P res ident fo r 
A d m in is tra tio n  
E. Hugh Luckey, V ice  P res iden t fo r 
M ed ica l A ffa irs  
Thom as W. M ackesey, V ice  P res ident fo r 
P lanning
Paul L. M cKeegan, V ice  Provost 
A rthu r H. Peterson, U n ive rs ity  T reasure r and 
C hie f Fiscal O fficer 
R ichard M. Ram in, V ice  P res iden t fo r 
Pub lic  A ffa irs 
R obert F. R isley, V ice  Provost 
Neal R. Stam p, U n ive rs ity  C ounsel and 
Secretary of the  C orpora tion
School of Hotel Adm inistration
Adm inistration
Robert A. Beck, Ph.D., Dean of the  S chool o f 
Hotel A dm in is tra tion ; E. M. S ta tle r P rofessor 
in Hotel A dm in is tra tion  
Paul L. G aurn ie r, M.S., A ss is tan t Dean of the  
School o f Hotel A d m in is tra tio n ; A ssoc ia te  
P ro fessor in Hotel A dm in is tra tion  
K atherine  R. Spinney, B.A., B.L.S., L ib ra rian , 
School o f H otel A dm in is tra tio n
Faculty
0 . Ernest Bangs, P ro fessor in Food Fac ilities  
E ng ineering, Em eritus 
M atthew  Bernatsky, P ro fessor in Hotel 
A dm in is tra tio n , Em eritus 
C harles E. C lade l, M.S., C.P.A., P ro fessor in 
Hotel A dm in is tra tio n , Em eritus
Frank H. R ando lph , B.A., M.E., P.E., P ro fessor in 
H otel E ng ineering , Em eritus 
C harles I. Sayles, B.S., M.E.E., P ro fessor in 
In s titu tiona l Eng ineering, Em eritus 
Laura Lee W. Sm ith , Ph.D., P ro fessor in 
Hotel A d m in is tra tio n , Em eritus 
Lou is A. Toth, C.P.A., P ro fessor in Hotel 
A cco u n tin g , Em eritus 
R occo M. A ngelo , B.S., Laventhol K rekste in  
Horw ath and Horw ath, L ec tu rer in Hotel 
A d m in is tra tio n  
R obert A. Beck, Ph.D., E. M. S ta tle r P ro fessor in 
Hotel A d m in is tra tio n ; Dean of the  S choo l o f 
Hotel A dm in is tra tio n  
Paul R. Broten, M.S., P ro fessor in Hotel 
A d m in is tra tio n  and D ire c to r o f Research and 
D eve lopm ent 
Raym ond M. C an tw e ll, B.S., L ec tu rer in Hotel 
A d m in is tra tio n  
Robert M. Chase, B.M.E., M .B.A., A ssoc ia te  
P ro fessor in Hotel A d m in is tra tio n  
Thom as C. C hevoor, B.S., Research A ssocia te, 
R esearch and D eve lopm ent 
V ance C hris tian , A.B., B.S., M.S., P ro fessor in 
H otel A dm in is tra tio n  
John  J. C lark, Jr., Ph.D., A ssoc ia te  P ro fessor in 
H otel A d m in is tra tio n ; C oo rd in a to r of 
P roperties M anagem ent 
R ichard  A. C om pton, B.S.M.E., M.S., S en io r 
L ec tu rer in Hotel A d m in is tra tio n  
S tan ley W. Davis, Ph.D., P ro fessor in Hotel 
A d m in is tra tio n ; G raduate  Faculty 
R epresentative 
D onal A. Derm ody, M.S., A ssoc ia te  P ro fessor in 
Hotel A d m in is tra tio n ; D irec to r o f W orkshops 
Thom as M. D ieh l, M B.A., A ss is tan t P ro fessor in 
Hotel A d m in is tra tio n  
David C. Dunn, Ph.D., A ssoc ia te  P ro fessor in 
Hotel A dm in is tra tio n  
M yrtle  H. E ricson, M.S., P ro fessor in Hotel 
A dm in is tra tio n  
Jam es J. Eyster, M.S., Lec tu rer in Hotel 
A dm in is tra tio n  
W. R obert Farnsworth, B.S., L ec tu rer in Hotel 
A dm in is tra tio n  
E ugene A. Ference, M.S., Lec tu rer in Hotel 
A dm in is tra tio n
P ro fessors C lark, an e le c tr ica l eng ineer, and Penner, an a rch ite c t, ch eck  a 
s tu d e n t’s p ro je c t in guest room  design .
64 V is iting  Lecturers
D enn is H. Ferguson, B.S., Research A ssocia te, 
Research and D eve lopm ent 
Paul L. G aurn ie r, M.S., A ssoc ia te  P ro fessor in 
H otel A d m in is tra tio n ; A ss is tan t Dean of the 
S chool o f H otel A d m in is tra tio n  
A. Neal G e lle r, M .B.A., Lec tu rer in Hotel 
A dm in is tra tion  
H. V ic to r G rohm ann, B.S., C ha irm an  o f the  
Board, Needham  & G rohm ann, Inc.; H. B. 
M eek V is iting  P ro fessor in Hotel A d m in is tra tio n  
F rancine  A. Herm an, M.S., S en io r Lectu rer in 
Hotel A d m in is tra tio n  
W a lte r H errm ann, B.S., Lectu rer in Hotel 
A dm in is tra tio n  
Ray Johnson , Specia l Ins truc to r in Food S ervice 
W illiam  H. Kaven, Ph.D., A ssocia te  P ro fessor in 
H otel A d m in is tra tio n  
R obert W. Lee, P rinc ipa l, Peat, M arw ick, 
M itche ll, & Co., New York; Lectu rer in 
H otel A dm in is tra tio n  
Keith  M cN eill, B.S., Lectu rer in Hotel 
A dm in is tra tio n  
R ichard  G. M oore, M.E.E., M .B.A., A ss is tan t 
P ro fessor in Hotel A dm in is tra tion  
S tephen A. M utkosk i, B.S., L ectu rer in Hotel 
A dm in is tra tio n  
M a lco lm  A. Noden, Research A ssocia te, 
Research and D eve lopm ent 
R ichard  H. Penner, M .S .Arch., A ss is tan t 
P ro fessor in Hotel A dm in is tra tio n  
Peter R ainsford , Ph.D., A ss is tan t P ro fessor in 
Hotel A d m in is tra tio n  
H elen J. R ecknagel, Ph.D., P ro fessor in Hotel 
A d m in is tra tio n ; Ed ito r, S chool P u b lica tions 
M ichae l H. R ed lin , Ph.D., A ss is tan t P ro fessor in 
Hotel A dm in is tra tion  
E llen C. Seaburg, B.S., S en io r Lectu rer in 
Hotel A d m in is tra tio n  
Thom as S e lling , B.S., S pec ia l Instructor,
Puerto R ican Branch 
David Sher, The D avid S her C om pany, Lecturer 
in Hotel A dm in is tra tion  
John E. H. Sherry, B.A., J.D ., A ssoc ia te  
P ro fessor in Hotel A dm in is tra tion  
John  H. Sherry, B.S., LL.B., P ro fessor in Hotel 
A dm in is tra tio n  
John F. Tewey, B.S., Lectu rer in Hotel 
A dm in is tra tio n ; A dm iss ions  and P lacem ent 
O fficer
Roger W hitaker, Specia l In s tru c to r in Food 
S ervice
Jam es C. W hite, Ph.D., P ro fessor in Hotel 
A dm in is tra tio n  
D onald E. W hitehead, B.S., P resident, Hotel 
E nterprises, Inc.; Lectu rer in Hotel 
A dm in is tra tion
Visiting Lecturers, 1973 -74
H enry 0 . B arbour, v ice  pres ident, In te r­
C on tinenta l H otels, New York, New York 
David Barr, J. S. Barr & C om pany, Inc.,
Ithaca, New York
Jack  A. B arw ind, C om m un ica tion  A rts, C orne ll 
U n ive rs ity
D an ie l B aslle , Bache & C om pany, C herry H ill, 
New H am psh ire  
C o lone l John  J. B ilon , U.S. A rm y C lub 
M anagem ent A gency, Fort M eade, M aryland 
A lexander B ra ilow , consu ltan t, G o ld  Seal 
W ineries, Keuka Park, Penn Yan, New York 
S tephen W. B rener, se n io r v ice  pres ident, 
H e lm sley-S pear, Inc., New York, New Y ork 
Earl B rooks, G raduate  S chool o f B usiness and 
P u b lic  A d m in is tra tio n , C orne ll U n ive rs ity  
R ichard  W. Brown, v ice  pres ident, S chenley 
A ffilia te d  B rands C orp., New York, New Y ork 
E m ile  B urgerm e is te r, chef, L. J. M ino r Co., 
C leve land , Ohio 
Ju d ith  A. Burkhart, partner, G unnar, Burkhart, 
A rm strong  & A ssoc ia tes , P ortland, O regon 
M aurice  B urritt, p r in c ip a l, Laventho l, K rekste in , 
Horw ath and Horw ath, M iam i, F lo rida  
C harles K. Butle r, genera l m anager, Ram ada 
Inn, Ithaca, New York 
H ubert Card, ass is tan t adm in is tra to r, S upporting  
Services, M ount S ina i M ed ica l C enter,
New York, New York 
V ic to r C onstan tino , beverage m anager, New 
York H ilton , New  York, New Y ork 
C harles C ou lson, m anager, Harvard C lub, 
C am bridge , M assachuse tts  
Ben jam in  V. D ekker, d ire c to r, M anagem ent 
D iv is ion , S teak & A le, New York, New  York 
Ralph T. D eStefeno, a tto rney at law,
P ittsburgh, P ennsylvania  
Dr. E rnest D ich te r, E rnest D ich te r C reativ ity , 
Ltd., C ro ton -on -H udson , New Y ork 
R obert Dowd, d ire c to r o f ind u s tria l re la tions, 
H ilton  H otels, New York, New Y ork 
G alen G. Drake, H arris  K err Forster, Denver, 
C o lo rado
R ichard  E dg in ton , m anager, O ld Oaks C ountry  
C lub, Purchase, New Y ork 
J. Carl Ferre ll, d is tr ic t sa les d ire c to r, H o liday  
Inns, Boston, M assachuse tts  
W illiam  Fox, p u b lic  re la tions  d ire c to r, G reat 
W estern W inery, H am m ondsport, New York
C. Burton Fraw ley, Jr., d ire c to r, D rum lins , 
Syracuse, New York 
Ronald G. Fread, d ire c to r o f food  se rvices,
Beth Israe l H osp ita l, New York, New Y ork 
H ilda  W atson G iffo rd , San F rancisco , C a lifo rn ia  
Thom as G o p s ill, na tiona l p rom o tiona l d irec to r, 
C oin treau Ltd., Law rencev ille , New  Jersey 
Harry J. G ray, m anager, O akm ont C oun try  C lub, 
Oakm ont, P ennsylvania  
O scar G reene, execu tive  v ice  p res ident, 
S chen ley  A ffilia te d  B rands C orp ., New York, 
New York
W. W. G rice , v ice  p res iden t o f m arketing , 
M a rrio tt Hotels, W ash ing ton , D.C.
S idney G ross, G ross & A ssoc ia tes , P ub lic  
R ela tions, Inc., New  York, New York 
John D. Harney, genera l m anager and 
treasurer, W hite  Hart Inn, S a lisbu ry, 
C onnec ticu t
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Frederick R. Haverly, v ice  p res id e n t o f in - f lig h t 
se rvices, A m erican  A irlin es , New York,
New York 
Jam es H ines, In te r-C on tinen ta l Hotel 
C orpora tion , New York, New York 
David Hoffm an, v ice  p re s id e n t/m a n p o w e r 
deve lopm ent, H ilton  In te rna tiona l, New York, 
New York
David Hook, com p tro lle r, New York H ilton,
New York, New York 
Bernard  Horstm ann, Peter S iche l Sons, Inc., 
New York, New York 
Jack  P. Janetatos, Baker & M cK enzie  A ttorneys, 
W ash ing ton, D.C.
Paul C. K ilbo rn , v ice  p res ident, H o te l/C lu b  
D iv is ion , P layboy E nterprises, C hicago,
Illin o is
Ja rre tt B. K ling, v ice  p res id e n t o f m arketing , 
D elcre te  Corp., Rochester, New York 
B runo K lohoker, A nheuse r-B usch  Brew ing Co., 
St. Louis, M issouri 
Joseph J. K oh ler III, a ss is tan t to the  pres ident, 
W indham  M ounta in  C lub, W indham , New Y ork 
Je ffrey F. K riend ler, ass is tan t d ire c to r of 
p u b lic  a ffa irs, Pan A m erican  W orld  A irways, 
New York, New York 
A lan Lapidus, a rch itec t, M orris  Lap idus 
A ssocia tes, New York, New York 
Jam es H. Lavenson, p res ident, The Plaza,
New York, New York 
Ben jam in  Lavin, p res ident, S ugarda le  Foods, 
Inc., Canton, Ohio 
Robert Lee, p rin c ipa l, Peat, M arw ick, M itch e ll & 
C om pany, New York, New York 
Johannes N. L ich tenste in , S chen ley  A ffilia ted  
B rands Corp., New York, New York 
Steve L ip insk i, owner, The Boxcar, Ithaca,
New York
Thom as Lisante, d ire c to r o f security , New Y ork 
H ilton, New York, New York 
Eckhard Lubba, ass is tan t d ire c to r o f food and 
beverage, New York H ilton , New York,
New York
D arre ll B. Lucas, U pper M on tc la ir, New Jersey 
John Lynch, Banfi P roducts, Farm ingda le ,
New York
G eorge M archand, chef, L. J. M ino r C om pany, 
C leve land, O hio 
John M arian i, Jr., p res ident, Banfi P roducts 
Corp., Farm ingda le , New York 
W illiam  M awhinney, v ice  pres ident, Franklin  
Real Estate Investm ent Trust, P h ilade lph ia , 
Pennsylvania 
John C. M cC rudden, m anager o f m arketing  
research, I.T .T .-Sheraton C orpo ra tion  of 
A m erica , Boston, M assachusetts  
Anna M cElroy, d ire c to r o f housekeep ing , New 
York H ilton, New York, New York 
Ernest R ice M cK inney, ass is tan t to  executive  
d ire c to r, A. P h ilip  R ando lph  Educational 
Fund, New York, New York 
Gary M ille r, Rums of Puerto R ico, New York, 
New York
W illiam  M orton, v ice  p res iden t and d ire c to r o f 
m arketing , I.T .T .-Sheraton C orpo ra tion  of 
A m erica , Boston, M assachuse tts  
M ary Jo  N aw rocki, M a rrio tt C orpora tion , 
W ash ing ton , D.C.
R obert A. N elis, genera l m anager, R adley Run 
C ountry  C lub, W estchester, P ennsylvania  
Jacques Noe, execu tive  chef, Id leW ild  Farms, 
New  York
A llen  O stroff, genera l m anager, New Y ork  H ilton , 
New York, New York 
D enn is  O ’Toole, spec ia l p ro jec ts  coord ina to r, 
R ockresorts, Inc., New York, New York 
G eorge Packowski, ass is tan t v ice  pres ident, 
S eagram  & Sons, Inc., New York, New Y ork 
D w igh t Palm er, P alm er Fish Co., R ochester, 
New York
Robert Perlo ff, G raduate  S chool o f Business, 
U n ive rs ity  o f P ittsburgh, P ittsburgh, 
Pennsylvania  
Joseph S. P ierce, p res ident, P ie rce ’s 
R estaurant, E lm ira, New York 
Jo rge  Portero, re ha b ilita tio n  m anager, New York 
H ilton , New York, New York 
W illiam  F. Prigge, v ice  p res iden t m arketing , 
H ilton  In te rna tiona l, New York, New Y ork 
N orbert R adem acher, d ire c to r o f food  and 
beverage, New Y ork H ilton , New  York,
New Y ork
David R eilly , partner, S herry-Lehm enn, Inc., 
New York, New York 
W illiam  R icco, The Plaza, New York, New Y ork 
Dr. A ndrew  Rice, research  d ire c to r, Tay lo r W ine 
Co., H am m ondsport, New Y ork 
Thom as P. Root, d irec to r, D epartm en t o f 
D orm ito ry  & Food Serv ices, P rince ton 
Univers ity , P rince ton, New Jersey 
R oger S. Ross, m anager, P ip ing  Rock C lub, 
Locust V alley, New York 
Don Roth, owner, R oth 's  B lackhaw k R estaurant, 
C h icago, Illin o is  
E llio tt Sackler, ass is tan t to genera l m anager, 
New York H ilton , New York, New York 
Ken Sanderson, d is tr ic t m anager, E conom ics 
Labora tory, Inc., St. Paul, M innesota  
E lliseva  Sayers, p u b lic  re la tions , Port W ines, 
New York, New York 
Joseph  S ch inasi, ass is tan t com p tro lle r, New 
York H ilton , New York, New Y ork 
G ordon S chne ider, W estern In te rna tiona l 
H otels, Seattle , W ash ing ton  
R. E. S chu ltz , v ice  pres ident, C om pute r Services, 
H o liday  Inns, Inc., M em ph is, Tennessee 
A lan S e ige l, A rent, Fox, K intner, P lo tk in  and 
Kahn, W ash ing ton, D.C.
Joseph  P. S im on, v ice  p res iden t and genera l 
m anager, A ir lin e  S erv ices D iv is ion , Dobbs 
Houses, Inc., M em ph is, Tennessee 
C harles E. Sm ith , genera l m anager, C hevy 
Chase C lub, C hevy Chase, M aryland 
P ro fessor E m eritus Laura Lee Sm ith , C orne ll 
U nivers ity
G eorge Suhr, p res ident, Hotel Representative, 
Inc., New York, New York
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E. How land Sw ift, v ice  p res iden t and genera l 
m anager, O ceans C ondom in ium s Corp., 
V irg in ia  Beach, V irg in ia  
Jam ie  Tafia, room s d iv is ion  m anager, New York 
H ilton , New York, New York 
She ldon Tannen, “ 2 1 " C lub, New York,
New York
W illiam  Thor, m anager, D ow ntow n A th le tic  C lub, 
New York, New York 
Darcy Fellows Tod ia , N ationa l Restaurant 
A ssoc ia tion , C hicago, I llin o is  
Ernest A. Tosi, p res ident, K norr-S w iss,
B ra in tree, M assachusetts  
Edytha A. Turgeon, Turgeon B rothers, Inc., 
Buffa lo , New York 
Frank A. Turgeon, Turgeon Bro thers, Inc., 
Buffa lo , New York 
Dr. W a llace  W allace, d irec to r, The S c ience  
C enter, P h ilade lph ia , P ennsylvania  
M arsha ll W arfe l, v ice  pres ident, I.T .T .-Sheraton 
C orpora tion , Boston, M assachusetts
H erbert W arren, a ssoc ia te  p rofessor, Law 
S choo l, C orne ll U n ive rs ity  
Raym ond W atts, genera l m anager, The Houston 
C lub, H ouston, Texas 
D ona ld  W. W hite, v ice  p res ident, H endrie 's , 
Inc., M ilton , M assachuse tts  
D ona ld  W hitehead, p res ident, Hotel E nterprises, 
Inc., H am pton Bays, New York 
Peter W ins low , Laventhol, K rekste in , Horwath 
and Horwath, New York, New York 
Ju liu s  W ile, Sr., v ice  pres ident, Ju liu s  W ile 
Sons & Co., New York, New Y ork 
S tanford  W olf, p res ident, Paul M asson, 
Saratoga, C a lifo rn ia  
Thom as Yeaton, ass is tan t m anager, P ip ing  Rock 
C lub, Locust Valley, New York 
Joseph Zaffy, v ice  p res iden t and d ire c to r o f 
ind u s tria l re la tions, I.T .T .-Sheraton C orpora tion  
of A m erica , Boston, M assachusetts
Pro fessor R ainsford  presents to  a c lass  in food ch em is try  the  y ie ld  fa c to rs  and 
p a la ta b ility  ch a ra c te ris tics  o f beef and pork roasts p repared at d iffe re n t tem pera tures  and by 
d iffe ren t m ethods. The beakers to the r igh t hold  m eat ju ice s  and fa t lost th rough  
each procedure.
o
Cornell University
Index
A ca d em ic  C alendar, 5 
A ca d em ic  requ irem ents, 27 -2 9  
A ccounting , 45 -4 6  
A dm in is tra tion , 51 -5 5
A dm iss ion : fo re ign  students, 30; g raduate , 30;
trans fe r s tudents, 30; underg radua te , 27 
A dve rtis ing , psycho lo gy  of, 42; and p u b lic  
re la tions, 43 
A lum n i, 14-17
Am erican  H otel and Motel A ssoc ia tion , 7, 11 
A nnouncem ents, lis t of, 71 
A p p lica tion : fin an c ia l a id , 4, 19-20; g raduate, 
4, 31; underg radua te , 4, 27, 30 
A ss is tan tsh ips , 25, 31 
A th le tics , 13
B usiness law, 54
C alendar, C orne ll A cadem ic , 5 
C ertified  p u b lic  a ccoun ting , 45 
Chem istry, food , 61
C lub M anagers A ssoc ia tion  of Am erica , 7, 11 
C om m un ica tions, m anageria l, 59 -6 0  
Com puters, 45
C ondom in ium  m anagem ent, resort and, 42 -4 3  
C on tinu ing  s tudents, fin an c ia l a id  a p p lic a ­
tions, 20
C orne ll H ote l a n d  R estaurant A dm in is tra tio n  
Q uarterly, 10 
C orne ll Hotel A ssoc ia tion , 11 
C orne ll S ocie ty  o f H otelm en, 7, 11, 13, 14 
Course requ irem ents fo r g radua tion , 35 
Course requ irem ents fo r M.P.S. cand ida tes , 39 
Courses, d esc rip tio n  of, 41-61 
C urricu lum : g raduate , 38 -39 ; undergraduate , 
36 -3 8
Data p rocessing , 45
D escrip tion  of courses, 41-61
D irected  stud ies, 43 -45 , 47, 51, 55, 59, 60, 61
E conom ics, 53 -54  
Educational ob jec tives , 8 
E lective courses, 37 -3 8  
E nglish, 59
Expenses. See F inances
Faculty, S chool o f Hotel A d m in is tra tio n , 7, 63 -64  
F inances, 19-25
F inanc ia l ass is tance , 19-25 ; fo re ign  
students, 30 
F inancia l m anagem ent, 45 -4 7  
Food and beverage m anagem ent, 49-51 
Food fa c ilit ie s  eng inee ring , 58 -5 9  
Fore ign: languages, 60; s tudents, 30 
F ranch is ing , 53
Freshm an hum an ities  p rogram , 59
G eneral m anagem ent, 4 2 -4 3  
G rad ing  system , 34
G raduate: adm iss ions, 30; p rogram  (M.P.S.), 
30 -31 , 3 8 -3 9 ; p rog ram s (M .S. and Ph.D .), 31 
G raduation  requ irem ents , 33-34  
G rants, 25 
G u iteau Fund, 19
Health  se rv ices  and m edica l care, 13
H erndon c o lle c tio n , 8
H isto ry of the  S choo l, 7
H osp ita l a dm in is tra tion , 50, 51
H otel Ezra C orne ll, 11
H otel Sales M anagem ent A ssoc ia tion , 11
H ousekeep ing  a dm in is tra tion , 53
H ousing  and d in in g , 11-12
H um anities, 59
Hum an resources, 41 -4 2
In fo rm ation  system s, 43 
Insurance, 54 
in te rio r des ign , 57, 58
Ju n io r H otelm en o f Am erica , 11
Labor m anagem ent, 41 
Languages, fo re ign , 60 
Law, 54 -5 5
Les A m is d 'E sco ffie r, 11 
L ib rary, 8 
Loans, 25
M anagem ent, 37, 4 1 -4 5 ; c lub , 4 2 -4 3 ; genera l, 
4 2 -4 3 ; fin an c ia l, 4 5 -4 7 ; food and beverage, 
49 -51 ; m arketing , 43; p roperties , 5 5 -59 ; 
resort and cond o m in iu m , 4 2 -4 3 ; sa les, 43
A student com m ittee  p lans the  program  fo r a food  and cu ltu ra l exchange  w ith  the 
M exican G overnm ent T ou ris t D epartm en t under the  gu id a nce  of food and beverage 
m anagem ent ins truc to rs  Raym ond C antw e ll and W alte r Herrm an.
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M anageria l com m un ica tions , 59 -6 0  
M arketing , 43
M aster o f P ro fess iona l S tud ies (M .P.S,): 
adm iss ion , 3 0 -31 ; cu rr icu lum , 38 -3 9  
M ed ica l care, 13 
Meek, H. B., 8 
M ilita ry  tra in ing , 13, 34 
M oto r veh ic les , 13
N ationa l: Executive H ousekeepers A ssoc ia tion , 
53; R estaurant A ssoc ia tion , 3, 11 
New Y ork State Hotel and M ote l A ssoc ia tion , 11
O rgan iza tions, 11
"O s c a r o f the  W a ldo rf,"  8, 49
P ersonnel a dm in is tra tion , 4 1 -4 2  
Physica l educa tion  requ irem ent, 35 
P lacem ent, 13-14
Practice  requ irem en t p rogram , 19, 34 -3 5  
P rogram s in spec ia l areas, 37 
P rogram s lead ing  to a cadem ic  degrees, 33 -3 9  
P roperties m anagem ent, 55 -5 9  
P sychology, 41, 42 
P ub lica tions, 10 
P u b lic  re la tions, 43 
Puerto  R ico S choo l, 10 
P urchasing. See F inancia l m anagem ent, Food 
and beverage m anagem ent, and P roperties 
m anagem ent
Real estate, 55 
Register, 63 -6 7
R equ irem ents: academ ic , 2 7 -2 9 ; course , fo r 
g radua tion , 35; course , fo r M.P.S. cand ida tes , 
39; g radua tion , 3 3 -3 4 ; persona l, 29 -30 ; 
p hys ica l educa tion , 35; p rac tice , 19, 34 -3 5  
Research and deve lopm ent, 10 
R esort and cond o m in iu m  m anagem ent, 4 2 -4 3  
Restaurant m anagem ent. See Food and 
beverage m anagem ent 
ROTC, 10, 13, 34
Sales. See M arketing
S an ita tion , 61
S ch o la rsh ip s , 19-25
S ch o la s tic  A p titu d e  Test, 27, 29
S ch o o l- in d u s try  coope ra tion , 10
S cience , 60-61
S ecre ta ria l s tud ies , 5 9 -6 0
S e lf-suppo rt, 19
S em inars, w orkshops  and, 8
Senate, U nivers ity , 11
S hort courses and spec ia l p rog ram s, 10
S horthand , 5 9 -6 0
Sloan Ins titu te  o f H osp ita l A d m in is tra tio n , 51-
Specia l p rog ram s, 10
S ta tle r C lub , 49
S ta tle r, E. M „  7
S ta tle r Hall, 8
S ta tle r Inn, 8, 49
S tu d e n t-F a cu lty  C om m ittee , 11
S tudent life, 10 -13
Sum m er p rac tice  requ irem ent, 19, 34 -3 5  
Sum m er S choo l, Hotel A d m in is tra tio n , 10 
Sum m er short courses, 10
TOEFL exam ina tion , 30 
Tourism , 53, 55 
T ransfe r s tudents, 30 
T riad  C om m ittee , 11, 14 
Tu ition , 19 
Typew riting , 59
U nive rs ity  a dm in is tra tion , 63 
U n ive rs ity  senate, 11
V is it in g  p ro fe ssorsh ips  and lec ture rs , 64 -6 7
W ork-s tudy program , 10, 19, 3 4 -3 5 , 4 3 -4 4  
W orkshops and sem inars, 8
Ye Hosts, 11
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Fo llow ing  is a lis t o f A nnouncem ents  
pub lishe d  by C orne ll U n ive rs ity  to  p rov ide  
in fo rm a tion  on program s, facu lty , fa c ilitie s , 
cu rricu la , and courses o f the  va rious  
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A g ricu ltu re  and L ife  S ciences at C orne ll 
New York State C o llege  of A g ricu ltu re  and 
L ife  S ciences: Courses 
C o llege  of A rch itec tu re , Art, and P lanning 
C o llege  o f A rts  and Sciences 
D epartm en t o f A s ian  S tud ies 
G raduate  S chool o f B usiness and P ub lic  
A dm in is tra tion  
Fie ld o f E ducation  (G raduate)
C o llege  o f Eng ineering  
E ng ineering  at C orne ll 
G raduate  S tudy in E ng ineering  and A pp lied  
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General In fo rm a tion*
G raduate  School
G raduate  S choo l: Course D escrip tions  
S chool o f Hotel A d m in is tra tio n  
New Y ork State C o llege  o f Hum an Eco logy 
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R elations 
Law S chool
M ed ica l C o llege  (New Y ork C ity)
G raduate  School o f M edica l S c iences 
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C orne ll U n ive rs ity— New Y ork H osp ita l 
S chool o f N ursing  (New Y ork C ity)
G raduate  S chool o f N utrition  
O fficer E ducation  (ROTC)
S um m er Session
New Y ork State V eterinary C o llege
* The A nnouncem en t o f G enera l In fo rm a tion  
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